—w~ 


lentes LAO ode 9 


Distinctive, Legible Identification 


that boosts ham and 
bacon sales! 


Certain identity on your ham and bacon will 
increase demand for your product, build 
profits, and provide a foundation for future 
sales) An EVERHOT-Branded name or 
trademark provides permanent identification. 
This clean-cut, legible, hot ink branding per- 
manently brands your product with your iden- 
tifying mark, guarding against substitution. 
Quick, accurate, simple to use. Electrically 
produced heat dries the ink as fast as im- 
pression is made. Can be used on all cured 
meats, fresh cuts, sides, carcasses and waxed 
or oiled wrapping papers. Complete details 
available on request. Write today! 
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HAM and BACON MARKER No. 60 


Thermostatic control insures constant, exact 
heat at all times. Dries the ink immediately 
—no danger of smearing. Meats may be han- 
dled immediately. Can also be used on boiled 
ham and all cured meat cuts. 


603 “South 10th aidibeie 


HAM and BACON 
MARKER No. 60-A 


Equipped with scientifically 
designed element to provide 
exact amount of heat neces- 
sary under operating condi- 
tions. Easy to use—requires 
no special skill to operate. 
Equally effective on ham, 
bacon, boiled ham and all 
fresh and cured meat cuts. 


OTHER MODELS 


Special models of EVERHOT 
Roller Branders for identify- 
ing sausage, franks, etc., as 
well as long handled models 
for beef carcasses are avail- 
able. Complete details of all 
EVERHOT Branders avail- 
able. Write today! 














“Only perfect Self-Emptying Silent Cutter we 
have ever seen!” says ESSEM PACKING CO., about 





the Sensational NEW 


“BUFFALO™ 


Self-Emptying 


SILENT 
CUTTER 


Read this letter from the head 
of the firm of ESSEM PACK- 
ING CO., manufacturers of 
QUALITY SAUSAGE: 








As you know, when I was in Buffalo some months ago and first saw 
your new Self-Emptying Silent Cutter in operation, we were not in the 
market for a machine of this kind. 


I was so impressed, however, by the way it worked that we placed our 
order for one. 


Now that it is installed in our sausage room, I can truthfully say it is 
the best cutter we have ever used and the only perfect self-emptying cutter 
we have ever seen. 


We are so well pleased with this new cutter that we will be glad to 
show it to anyone who is interested in seeing it and who wants a machine 
with which they can improve their product and reduce their costs. 


ESSEM PACKING COMPANY, INC., LAWRENCE, MASS. 
(Signed) STANLEY MEISSER, President. 






























































If you want to IMPROVE the QUALITY of your SAUSAGE and 
REDUCE your COSTS, INVESTIGATE this new machine! 


JOHN E. SMITH’S SONS COMPANY. Buffalo. N.Y..U.S.A 


Manufacturers of ““BUFFALO” Silent Cutters, Grinders, Mixers, Chicago Office: 
Stuffers, Casing Pullers, Bacon Slicers and Fat Cutters 4201 S. Halsted St 
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Improving Business Through The 
Trade Association 


Recent Experiences Should Teach Industry 
Value of Cooperation Through This Method 


The situation through which 
we have been passing has pro- 
duced an entirely new set of eco- 
nomic problems. 


The fundamental laws of eco- 
nomics still hold; but the morbid 
conditions under which they have 
operated is baffling to the eco- 
nomic physicians which our easy- 
going democracy elects to office. 

One thing has been. proven be- 
yond further doubt—that mod- 
ern society, with its delicate ad- 
justments of production and 
finance and the intricate inter- 
twining of human relationships 
throughout the world, will make 
no future progress in industry or 
human happiness except through 
COOPERATION. 

Domestically, this new coop- 
eration must revolve in great part 
around the trade association, just 
as the guilds carried the burden 
in medieval times. What would 
we do today without our trade 
association ? 


It is inconceivable that the 
American meat packing indusiry 
could function today without its 
Institute. We are all leaning upon 
the trade association today as 
never before, and never has ade: 


*From an address delivered before the annual 
Meeting of the U. S. Chamber of Commerce by 
the president of Oscar Mayer & Co., who is also 


past president of the Institute of American Meat 
ckers, 


By Oscar G. Mayer* 


quate financing and staffing been 
more important. The association 
represents a force greater than 
that of any single company of an 
industry, no matter how large. 


My first challenge to the trade asso- 
ciation today is that it study and mas- 


» 
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PREACHER OF COOPERATION. 


Oscar G. Mayer, packer and industry 
leader, tells business world how it has 
been done by his own trade association, 
= has accomplished outstanding re- 
sults. 


ter the new economics created by and 
since the war; and that it apply its 
findings to help its industry out of this 
depression, and mitigate the impact of 
future ones. I am convinced that much 
can be done, and that the best medium 
is the trade association. 


Study the New Economics. 


Our big trade associations must oc- 
cupy themselves with the all-important 
problems of money and banking and the 
mysteries of inflation and deflation. No- 
body else seems to understand the prob- 
lems, so we will have to tackle them 
ourselves. 


I cannot emphasize too strongly that 
in the present crisis the trade associa- 
tion must move heaven and earth to 
promote the moral and economic pre- 
cept that an adequate proportion of our 
population be returned to employment 
and in future be kept there. It is not 
so necessary today that everybody work 
full time, or even that the wage scales 
be maintained. The great drop in the 
cost of living makes up for much of the 
drop in earnings, and the machine which 
shortens men’s hours should also reduce 
their need for cash, through the cheap- 
ening of its product. 


Work for Everybody. 

But one thing the trade association 
must not forget. The work in future 
must be spread so that a measurable 
portion of our population has some in- 
come. They can get along on little for 
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a while and be thankful, but they can- 
not get along on nothing and remain 
tractable. 

If the trade association does not 
tackle this greatest of all present prob- 
lems, it will surely be handled for us on 
a less economic basis by legislation. Such 
legislation has already eventuated in 
Wisconsin, in which one of our plants is 
located. In justice to the legislature be 
it said that they are giving the manu- 
facturers of the State a year and a half 
in which to work out their own autono- 
mous plan which, if successful, will re- 
sult in a suspension of the State un- 
employment insurance law. 

Trade associations should take the 
lead in pointing out to our politicians 
and to the people of this country, in 
frankness and honesty, the true eco- 
nomic fact that the national welfare and 
happiness rests upon industry and en- 
terprise; that aggregation of capital is 
indispensable to the needs of modern 
society; that the so-called wealthy have 
become so by putting practically all 
their earnings back into industry where 
it has created new work, and that even 
what little proportionately they spend 
upon themselves is used almost entirely 
in the creation of employment. 


Must Curb Expansion. 


It is the further duty of the modern 
trade association to work toward mod- 
eration of expansion within its indus- 
try, since during the past ten years 
practically every industry was expanded 
way beyond its productive needs. Re- 
straint will be the part of wisdom. 

The trade association, as President 
Hoover has said, must safeguard small 
business, and thus prevent the extinc- 
tion of competition. It must retain for 
its industry the benefits of private initi- 
ative of all grades and promote along 
legal and ethical lines reasonable profits 
to its members. But in doing so it must 
safeguard the welfare of its employees 
and the public. 

But I must become a little more spe- 
cific in pointing out ways in which the 
modern trade association can be par- 
ticularly helpful in these times. 

The possible activities of a trade as- 
sociation are almost unlimited. In a 
study which the National Chamber has 
made seventy-one separate association 
activities are mentioned and compiled. 
It would, of course, be impossible to 
dwell on any but the more important of 
these. Moreover, all of them are not 
adapted to any one industry. 


Value of Annual Meeting. 


The most universal activity of all as- 
sociations should be a good annual con- 
vention. It is generally the activity 
through which the association began, 
where competitors first became ac- 
quainted with one another and dis- 
covered to their amazement that none 
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MAN AT THE HELM. 


Wm. Whitfield Woods, president of the 
Institute of American Meat Packers, 
whose direction of association activities 
is helping to head the industry toward 
better things. 


possessed horns or had cloven feet. 
Through repeated meetings confidence 
and friendship were engendered and the 
foundation for a trade association laid. 

The Institute of American Meat Pack- 
ers had its genesis in just such an as- 
sociation, whose main purpose was an 
annual friendly get-together of the in- 
dustry. The conventions were not high- 
ly scintillating and instructive, but an 
indispensable basis was laid for the 
foundation of the Packers’ Institute in 
1919, thirteen years after the first as- 
sociation was originated, and which has 
developed into one of the country’s most 
comprehensive and effective trade asso- 
ciations. 

I do not see how any trade associa- 
tion, in spite of competent officers and 
well-organized activities, can be kept 
functioning unless its work centers in a 
well-arranged and interesting annual 
convention lasting at least three to five 
days, and widely attended by practically 
all members of the Association. 


There should be sectional meetings 
for the departmental men in which the 
best technical minds of the industry 
present papers which are later pub- 
lished. At the general sessions, the 
best speakers obtainable, within and 
without the industry, should be invited. 
The members should leave their annual 
convention filled with inspiration and 
pride in their association and their in- 
dustry. 

Better Raw Materials. 


Many associations find it constructive 
to interest themselves in the folks sup- 
plying them with their raw materials. 
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In an association of packers, whose raw 
material is provided by six million 
farmers, it is very important that 
friendly and constructive relation with 
this large group of human beings be 
maintained. The Institute of American 
Meat Packers does this through its De 
partment of Live Stock and through it 
also endeavors to inform the producers 
of the type of animals which are most 
in demand by the consuming public. 

In latter years, for example, we have 
had to request our hog raisers to re- 
style their hogs to conform to the 
changing taste of the consumer. Years 
ago corpulency in people and hogs was 
acceptable. Today Mrs. Jack Spratt 
has an entirely new set of ideas and fat 
sells at a heavy discount. The Institute 
of American Meat Packers has had to 
point out to the producers that they 
must henceforth give us a modern meat 
type hog in the place of the old-fa- 
shioned lard type; this is to be accom- 
plished largely by revising feeding 
methods. 

As part of this program and in an 
effort to develop information of value 
to the producer the Institute provided 
funds for a four-year study of hog types 
at a large middlewestern University. 

The Institute through its Department 
of Live Stock has also attempted to 
make production more efficient through 
the reduction of live stock losses and 
wasteful bruising in the handling of 
live stock on the farm and while it is 
coming to market. 


Increased Plant Efficiency. 


In the field of plant operations the 
trade association must, by bringing te- 
gether kindred experts from various 
companies, determine the best modem 
operating practices, record them, and 
make them available throughout the in- 
dustry. By this method our trade as 
sociation has during the past six years 
created a veritable five-foot shelf of 
reference material, a most valuable in- 
dustrial literature. 

This Department of Practical Re 
search, as we call it, now also under 
takes mechanical experiments to im 
prove operations, as for instance, an 
attempt to arrive at feasible methods 
for the electrica] stunning of cattle and 
hogs. The same department promul- 
gates standards for equipment and sup 
plies. 

In this work the cooperation of all 
companies in the association from the 
largest down has been secured. It 8 
thoroughly appreciated that under 4 
system of free exchange of information 
every company receives a great deal 
more than it can possible give. It gets 
the experience ‘of all its competitors 2 
return for merely giving its own. If# 
packer encountering trouble asks the 

(Continued on page 32.) 
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Meat Shipping Radius Extended by 
Mechanically Refrigerated Car 


A packer in the South was con- 
siderably surprised to find in the 
markets in his territory—and in 
competition with his products— 
fresh pork sausage manufactured 
in Minnesota. 


The product was first-class in 
every particular, and had all the 
appearance and quality of freshly- 
made merchandise. How its manu- 
facturer was able to ship this 
highly perishable product this 
distance so that there would be no 
deterioration in appearance and 
quality puzzled him. He was sure 
some chemical preservative had 
been used. 


In excess of 750,000 Ibs. of car- 
cass hogs have been leaving Mid- 
western packing plants each 
months for Eastern markets, it 
has been estimated. These are 
arriving at destination with all of 
the bloom of freshly-killed hogs. 
A Washington, D. C., packer who 
recently received a «carload of 
carcass hogs from Minnesota said 
they were the best load he ever 
had received, and were in first- 
class condition on their arrival. 
This car was 5 days on the road, 
and was held 32 hours before un- 
loading. 


Fresh sausage, fresh pork cuts and 
hog carcasses are going regularly from 
Mid-west packing centers to Pacific 
Coast cities. A Los Angeles branch 
house manager wrote recently in re- 
spect to a mixed car shipment of pork 
sausage and cured pork cuts: 


Pork Sausage to Pacific Coast. 


“The car arrived one night and was 
opened at 6:30 the next morning. Its 
temperature was between 32 and 24 
degs. Fahr. We immediately unloaded 
the fresh pork sausage and inspected it. 
It was in first class condition. 


“After taking out the sausage we 
held the pickled meats in the car. We 
started unloading these at 6:30 in the 
morning and finished at 9:30. The tem- 
perature of the car when opened that 
morning was 44 degs. Fahr. The meat 
was still quite cold. We had very high 
outside temperatures during the time 
this car was on the track, reaching 95 
degs. during the middle of the day.” 

This car was five days on the road. 

Results such as these cited mark a 
Wonderful improvement in refrigerator 
car performance and a considerable ad- 
vance over the results that can be 
obtained in the refrigerator car refrig- 


erated with salt and ice. They are, of 
course, possible only in the thermostat- 
ically controlled, mechanically refrig- 
erated car. 


Two Types of Mechanically Refrig- 

erated Cars. 

The first description of a mechan- 
ically-refrigerated car was given to the 
meat industry in the September 27, 
1929, issue of THE NATIONAL PRo- 
VISIONER. In this article were cited the 
results of a number of meat shipments, 
more or less experimental, from Buf- 
falo, N. Y., to Wichita, Kan. These 
showed a very small temperature varia- 
tion within the car, and a much lower 
temperature than was possible in cars 
refrigerated with ice and salt. In later 
issues favorable experiences of other 
packers and food manufacturers with 
mechanically refrigerated cars were 
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tured by the North American Car Cor- 
poration. 

In the former insulation is provided 
to maintain temperatures well below 
zero when necessary or desirable. The 
latter is insulated to maintain tempera- 
tures as low as 10 degs. Fahr., although 
should there be sufficient demand for 
cars capable of maintaining lower tem- 
peratures, these easily could be pro- 
vided simply by increasing the insula- 
tion thickness and without otherwise 
changing the design of the car. 

The absorption type mechanically re- 
frigerated car—silica gel—has been 
illustrated and described in previous 
issues of THE NATIONAL PROVISIONER, 
notably in the issue of September 7, 
1929. 

Compressor Type Is Developed. 

The compressor type, manufactured 
by the North American Car Corpora- 
tion, is a later development. Although 
it has been in operation largely in an 
experimental way for some time, it is 
only recently that its manufacture has 
been entered into on a commercial 
basis. . 





SIMPLIFIES DISTRIBUTION OF PERISHABLE MEATS. 


The mechanically refrigerated car, by maintaining safe temperatures, has made 
it possible for the meat packer to safely ship some products—particularly carcass 
hogs and fresh pork products—to greater distances than he was able to previously. 
Two types of mechanically refrigerated cars are in use, those refrigerated by an 
absorption type machine and those refrigerated by a compressor driven from the 


car axle. 
North American Car Co. 


These articles aroused considerable 
interest among packers, and for the 
first time the possibilities of these cars 
for meat distribution began to be given 
consideration. Today the largest single 
drawback to their more extensive use 
for meat distribution seems to be lack 
of a sufficient number of these cars to 
supply all needs, particularly as the 
demand for them to transport other 
food products is growing rapidly. 

At the present time two general types 
of mechanically refrigerated cars are in 
service—the absorption type, manufac- 
tured by the Safety Refrigerator Car 
Co., and the compressor type, manufac- 


The car shown here is of the latter type. 


It was manufactured by the 


Except for the method of refrigera- 
tion the North American car is a stand- 
ard refrigerator car. The compressor, 
with a capacity of 3%4 tons, is mounted 
in a compartment underneath the car 
and is driven by a chain from the car 
axle. A motor is provided for operat- 
ing the compressor for pre-cooling the 
car and for furnishing power for re- 
frigeration when the car is not moving. 
Power for this motor may be taken 
from the lighting circuit. 

Cooling is by coils placed in bunkers 
at each end of the car. A brine tank 
is also installed in each bunker to hold 

(Continued on page 29.) 
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Canada Packers Meet Difficult Situation 


Canada Packers Limited report 
profits of $525,302.51, for the fiscal year 
ended March 31, 1932, after deprecia- 
tion and bond interest but before income 
tax. Taxes for the year, including in- 
creases totaled $141,000, leaving $384,- 
302.51 available for preferred dividends. 
As these dividends totaled $422,318.75, 
it was necessary to transfer $38,016.24 
from surplus. 

The 1932 earnings compare with 
$1,028,697.64 for the seven and one-half 
months of 1928, which was the first 
year under the consolidation; $1,503,- 
297.55 for the fiscal year 1929; $1,552,- 
071.40 for 1930 and $838,111.76 in 1931. 
In each case these were the profits re- 
maining after depreciation, bond inter- 
est and income tax. Surplus on March 
31, 1932, after all deductions, amounted 
to $4,073,621.81. 

Sales for the year, excluding inter- 
company transactions, totaled $60,081,- 
710 with a tonnage total of 578,889,000 
Ibs. The net profit for the year was 
less than two-thirds of 1 per cent of 
sales or approximately 1/15c per pound. 

Taxes and Export Trade. 


In discussing the report president J. 
S. McLean calls attention to the heavy 
tax payment,” not by way of complaint 
at the amount of income tax,” but as 
pointing to a moral “which cannot be 
overlooked in considering the national 
balance sheet for next year,” as taxa- 
tion will be applied to greatly reduced 
profits. A large anticipated increase in 
municipal taxes at the end of the cur- 
rent year are expected to further aug- 
ment this burden. 

Pointing to the fact that Denmark 
ships the equivalent of 125,000 hogs to 
the British market weekly, the question 
is asked why Canada does not ship all 
or an important part of this bacon, and 
the belief is expressed that there will 
be a disposition on both sides to see 
that it is done. 

After discussing the situation in 
which the hog producer finds himself, 
and his need for understanding of the 
market and the position of the packer, 
Mr. McLean says: “The two chief part- 
ners in the livestock industry are the 
farmer and the packer. Their fortunes 
go up and down together.” 

When conditions are bad for the 
farmer they are generally, at the same 
time and for the same reasons, bad for 
the packer, and vice versa. “For this 
reason complete understanding between 
the farmer and packer should be the 
great aim of all persons interested in 
Canadian livestock.” 


Profit and Loss Account. 


The consolidated profit and loss and 
surplus account of Canada Packers 


Limited for the year ended March 31, 
1932, follows: 


Balance as at 26th March, 1931 

Net profit for year after providing for 
all expenses, bond interest, deprecia- 
tion and taxes, including additional 
amount for prior years due to in- 
crease in rates, etc 


$4,111,638.05 


384,302.51 
$4, 495,940.56 
Dividend of 7 per cent on preference 

shares for year to 30th September, 

1930, consisting of four quarterly 

dividends of $1.75 each per share, 

id on 30th June, Ist October, 31st 
cember, 1931, and payable Ist 

BEG TE Adhbesabeccie vduacdacten 


1932...... $4,073,621.81 


422,318.75 


Balance as at 31st March, 


Consolidated Balance Sheet. 


ASSETS. 
Cash in hand 16,780.84 
Government and munici- 
pal bonds at cost.... 
— value 
$1,032,950. 

Call loan 
Accounts receivable, less 
reserve for losses... . 
Inventories of packing 
house products, pro- 
duce and supplies, in- 
cluding advance pay- 
ments on goods pur- 
chased, goods in 
transit and goods on 
consignment, less ad- 
vances by consignees. 
Life insurance (cash 
surrender value) .... 
Bonds of William 
Davies Company, Inc., 
and The Harris Abat- 


1,039,677 .65 


3,016, 143.10 


5,319,433.07 
189,167.02 


505,247.40 
837,532.67 


t 
Sundry investments and 
mortgages 
Prepaid expenses 26,947.28 
Sundry advances, 
posits, balances re- 
ceivable and advances 
to employees for ex- 
penses, etc. 5 
———————- $11, 456, 723.60 
Investment in and ad- 
vances to related com- 
panies 315,577.74 
Cash in hands of trustees 
for bondholders 
Land, buildings, 
d, plant and equip 


81,790.33 


ment (based on ap- 
praisals 1919 to 1927) 18,871,800.85 
Goodwill 4.00 


$30, 725,896.52 
LIABILITIES. 


Cm bankers (se- 
ured $1,651,558.40 
payable and 
accrued charges, in- 
cluding reserve for in- 
come tax 
Accrued bond interest— 
William Davies Com- 
pany, Inc., bonds. .$ 
The Harris Abattoir 
Company Limited 


42,728.93 


52,629.00 


Dividends on preference 
shares for quarter to 
30th September, 1930, 


payable ist April, 1932 105,563.50 


$2,957 526.06 
Funded debt: 
Bond issues of sub- 
sidiary companies: 
William Davies 
Company, Inc.— 
First mortgage 
sinking fund 6% 
20-year bonds due 
1942 $1,625,000.00 
The William Davies 
Company Limited— 
6% first mortgage 
demand gold bond 
held as collateral 
to the bond issue 
of William Davies 
Company, Inc, . .$4,000,000.00 
The Harris Abat 
toir Company Lim- 
ited— 
First mortgace 
sinking fund 6% 
bonds due 1947. . 3,527,900.00 
$5,152,900.00 
$5, 686,547.59 
5,384, 133.35 
$11,070,680.94 


Surplus on appraisals. . 
Reserve for depreciation 


Capital stock: 
Authorized 100,000 7% 
cumulative redeem- 
able preference 
shares of $100 each 
Authorized 200,000 
common 8 
par value 
Issued and outstand- 
ing 60,335 cumula- 
tive preference 
shares 
Issued and outstand- 
ing 200, common 
shares—no par value 
Surplus account 


(Note: Preference 
dividend in arrears 
to 31st March, 1932, 
$10.50 per share, or 
$633,517.50 

(Contingent liabilities 
in respect of paper 
under discount and 
sterling bills $68,- 
672.00) 


July 30, 1932, 


$6,033,500.09 


1,437,667.7 
4,073,621 621.81 


$11,544, 789.58 


$30,725,896 


Canada Packers Limited includes The 


Harris Abattoir 


Company Limited; 


Harris Abattoir (Western) Limited; 
Gunns Limited; Gunn, Langlois and 
Company, Limited; Canadian Packing 


Company, Limited; 


William Davies 


Company, Limited; Ontario Fertilizers, 
Limited; and their subsidiaries. 
Officers of the company are: Pregi- 
dent, J. S. McLean; vice-presidents, E. 
C. Fox, T. F. Matthews and W. T. Har 
ris; secretary-treasurer, S. G. Brock; 
and general manager, N. J. McLean. — 
a ; 


PACKER*AND FO 


OD STOCKS. — 


Price ranges of packer, leather 


panies, chain stores, 
facturers listed stocks, 
nearest previous date, 


and food - 
July 28, 1932, o 
with number of 


shares dealt in during week, and clos- 


ing prices on July 21, 


Sales. 
Week ended 
J 


High. 


1932. 
Low. 


uly 28. —July 28.— 


Amal. Leather. oece 

> 

Amer. H. & L.. 2 
|. eee 00 10% 

Amer. Stores... 26 

1% 


Armour A, .... 
Do. B % 
9% 
43% 
Barnett Leath.. ne06 
Beechnut Pack. 
Bohack, . Gx 


Do. Pfd. .. 
—- Pack. . 


Pfd. 
Chick. C. Oil: 
Childs Co. 
Cudahy 
First Nat. 


100 
--- 300 
Pack... 1,900 
Strs. 6,060 


robel 9,700 

or A. ‘ar istPfd. 40 
Do. New ... 50 

Hormel, G. A.. 


Hygrade Food 
Kroger G. 
Libby McNeill. 

McMarr Stores. 
Mayer, Oscar 

Mickelberry Co. 
M. & H. Pfd.. 
Morrell & Co.. 
Nat. Fd, Pd. A. 

B. 


Do. 
Nat. Leather.. 
Nat. Tea 

‘oc. & Gamb.. 

Do. Pr. Pfd.. 
Rath Pack. .. 
Safeway Stors. 10, 600 

160 


680 
os * sis 


600 
& B. 8,700 
1,500 


"400 
“700 


Stahl Meyer 
Swift & Co. 
Do. Intl. 
Trunz Pork 
U. 8. Cold Stor. 
U. 8. Leather. 

Do. A. 


Do. Pr. Pte 
Wesson Oil 


Wilson & Co.. 
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New Things in Packaging for the 
Progressive Meat Packer 


The fiber cup, long a stand-by of 
the meat packer for many prod- 
ucts, is growing in size as well as 
popularity. Formerly produced 
in the smaller sizes for consumer 
packages, it is now making a bid 
as a shipping container for bulk 
products in 5- and 10-Ib. lots. 

For many meat products, it is 
pointed out, this style of con- 
tainer should serve well to carry 
products from the plant to retail 


FIBER CUP .ALWAYS 


HAS BEEN 


packer for shipping product to stores 
and for processing use about the plant. 
One style of these new containers was 
developed recently by the Morris Paper 
Mills for the ice cream trade. Cream 
is being frozen in them and shipped to 
retail outlets without repacking. No 
inner liner is necessary, it is said. 

The H. R. Bliss Co., Inc., is also pre- 
paring to market knock-down pails and 
tubs to be set up as needed. Top and 
bottom, as well as the vertical seam, 


A POPULAR CONTAINER. 


For many meat products—including sausage meat, lard, chili con carne, sweet- 


breads, ground beef, peanut butter, etc.—the fiber cup is justly popular. 


It affords 


excellent protection for its contents, is light in weight, convenient for the customer 


to empty and can be printed in attractive designs and colors. 


Fiber containers in 


the larger sizes are also becoming increasingly popular for carrying meat products 
to retailers. (Illustrations are Kleen Kups, courtesy Mono Service Co., Newark, N. J.) 


outlets. It is particularly well 
suited for brains, sweetbreads, 
trimmings, liver, lard, sausage 
meat and some other specialties. 
These larger fiber cups can be 
printed in the same attractive 
manner as the smaller are now 
decorated, and when called for 
may be furnished with cut-away 
tops and transparent windows. 


Collapsible tubes have been suggested 
as a package for lard. Honey is now 
being packed in them, and some salad 
dressing and shortening manufacturers 
are reported experimenting with them. 
One tube manufacturer is now suggest- 
ing that there would be an advantage 
in some classes of retail stores in using 
this style of container in the larger 
sizes for peanut butter and meat sand- 
wich spreads. There is no question of 
the convenience to the housewife. 


Fiber tubs and pails in knockdown 
form are now being offered to the meat 


are wire-stitched in place. These prod- 
ucts, shown for the first time recently, 
apparently possess great strength and 
it is thought they may offer some econ- 
omy as carriers of meat products. A 
considerable market is also seen for 
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them as containers for products to go 
into freezers. 


Counter display cartons with cut- 
away fronts are reported to be gaining 
in popularity in the meat industry. 
Packers like them particularly for dis- 
playing products offered for sale in 
transparent wrappings, for in this case 
it is possible for the customer to see 
more of the product. They are also 
finding considerable favor for linked 
sausage and other meats wrapped in 
parchment paper with overall printing. 
Where labels and trademarks are used 
on the end of the package the use of 
the cut-away display carton permits 
these to be seen by the customer. 


The familiar tin screw cap on con- 
tainers for liquid seems to be passing 
out of the picture. A packer who re- 
cently designed his tin container for a 
vegetable shortening neglected to take 
a decorated cap into consideration, and 
the container showed up to considerable 
disadvantage on the shelves of retailers, 
although otherwise it was very pleas- 
ing and attractive. At first a moulded 
plastic top was considered, but the can 
manufacturers suggested a top of 
heavily enameled tin. This suggestion 
was adopted with considerable improve- 


‘ment in the eappearance of the package. 


Very attractive strings and tapes for 
closing meats in transparent, -parch- 


«<ment and grease-proof papers are being . 


used more widely. Their cost is small 
and they are of considerable aid in 
dressing up and adding “class” to a 
package. Many very attractive designs 
of strings and tapes are being offered. 
If the packer desires he can have an 
exclusive design to tie in with the colors 
and designs of his packages or labels. 


One packer is considering the advis- 
ability of following the example of the 
nut and candy people and devising 
small, handy packages of various prod- 
ucts that can be dispensed from a 





HIGH CLASS PRODUCTS 


DESERVE AN ATTRACTIVE WRAPPER. 
Loin bacon has become popular in most sections of the country. 


It is a high- 


class product and the packer easily can add to its attractiveness by giving a little 


thought to its packaging. 


Here is how Frank & Company, Milwaukee, Wis., is offering this bacon for sale. 


The wrapper is clear Cellophane, the label being under the wrapper. 


The general 


impression this package creates is that the producer has taken considerable pains 
to assure that the meat will arrive in the consumer’s kitchen without losing any of 


the quality put into it at the plant. 
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counter card. Bouillon and soup cubes, 
small packages of sliced dried beef, 
small cans of various meats and some 
“ready-to-serve” products are being 
studied with a view of offering them 
for sale in a manner whereby the cus- 
tomer may serve herself. If the proper 
methods can be worked out, he believes, 
a considerable incentive to buy can be 
added to many products. 


A shredded paper in various colors 
is being offered as a means of increas- 
ing the attractiveness of products 
offered for sale in counter display car- 
tons. This paper is used to divide the 
carton into sections. The idea is to 
add “eye appeal.” Some packers are 
reported to be experimenting with it. 


How elaborate in design and con- 
struction does a package or container 
need to be to secure maximum attention 
and exert the greatest sales appeal? 
Not very much, in the opinion of pack- 
aging experts. Proper balance and at- 
tractive colors seem to be the most im- 
portant factors. The “Linit” package 
adjudged the outstanding one shown at 
the annual packaging, packing and ship- 
ping conference held in Chicago re- 
cently is of very plain and simple 
design. Evidently the aim of the de- 
signer was to have the name of the 
product stand out, and to keep out of 
the design all matter that would tend 
to detract the eye. Perhaps this is 
good package practice for a product 
that has been widely advertised. Some 
package designers doubt the value of a 
similar design for less well-known prod- 
ucts. The meat packer seldom will go 
wrong on package design if he takes 
all factors of product, markets, con- 
sumer reaction, and other selling and 
merchandising factors into considera- 
tion. 

The color scheme in this package is 
a green background with a black and 
yellow edge. The diamond design in 
the center is yellow and black. 


Rotogravure on cellulose wrapping 
material offers the meat packer the 
opportunity of “something new.” The 
process has been developed to the point 
where successful effects can be secured. 


Merchandising tests have shown that 
sales of any product are increased when 
they are placed where housewives can 
wait on themselves. And they are more 
liable to pick up products and examine 
them when the appearance is given that 
the display has been carelessly ar- 
ranged. Women, with their highly 
developed sense of orderliness, hesitate 
to disarrange a display, but they will 
handle and examine products in a dis- 
play when there is no danger of spoil- 
ing its neatly-arranged appearance. 
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displays is distinguishable from a pile 
of boxes or cartons only on the closegt 
inspection. 


One manufacturer is offering a large 
folded container to go out with products 
in consumer packages and to be set up 
in the store. The idea is that this will 
be used on a stand or the counter to 
display the products. The suggestion 
is made that the products be arranged 
in this display container so as to invite 
handling and inspection. 

Some of these large display contain- 
ers are square and some round. They 
are printed in the colors to correspond 
with the package, and carry the labels 
used on the consumer packages. They 
might find a place in the packer’s mer- 
chandising scheme for some products, 
particularly those in tin and glass re- 
quiring no refrigeration. 


Many new and attractive glass con. 
tainers for food products are making 
their appearance. A noticeable trend ig 
the efforts that are being made, and 
quite successfully, to give greater dig. 
nity to the package, to make easier the 
removal of contents and in some cases to 
provide utility for the container after 
the contents have been used. 

More glass containers in squat sizes 
and with wide mouths are being offered, 
Such a container is more attractive 
when used on the table, the contents 
are more easily removed and there ig 
less danger that it will be tipped over, 
Many odd shaped glass containers are 
also now available. But with oddness, 
good taste and attractiveness are quite 
generally combined. Glass container 
manufacturers point out that special 
shaped containers attract attention to 
their contents and from this standpoint 
are often of considerable value in ip. 
creasing sales. 

Another feature of glass containers 
that appeals to the housewife are the 


effective, easily removed caps now 
available. These are now obtainable in 


Packers often receive requests from 
retailers for empty consumer packages 
to be used for display purpose. If 
these requests are numerous the packer 
is put to considerable expense if he 
wishes to secure the publicity such dis- 
play gives to his products. 

Giant folding displays which imitate 
a pile of packages are now available. 
They are much less expensive than a 
pile of empty cartons or boxes and are 
equally effective from a display stand- 
point. Colors and labels of the original many attractive designs and styles and 
packages are, of course, faithfully re- add materially in dressing up the pack- 
produced. One of these large folding age. 


NEW CONTAINERS TO GET SEVERE PRACTICAL TESTS. 


Dr. Herbert Spencer Dickey’s Andes-Amazon expedition, which sailed from New 

York recently for an exploration trip of four months over the mountain peaks and 
ugh the tropical jungles of South America, will combine an important commer 

cial study with its primary purpose of archeological and other scientific investige 

tions. In addition to his search for evidence of pre-historic civilizations, Dr. 

will test new Bc ge A packaging materials developed by the Robert Gair Co. @ 

which a considerable stock of the supplies have been packed. 

Studies will deal particularly with the moisture-resisting, insulating and strength 
or toughness qualities of these recently-developed corrugated and solid fiber 
boards. The tests are expected to especially exhaustive, since q 
journey will take him into the highest and driest altitudes as well as the hottest 
and most humid jungles, and will cover all types of transportation. 
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EDITORIAL 


Quality Sausage Will Win Its Way 


Meat retailers are learning to demand quality 
sausage for their trade. At the same time they 
are realizing that while quality sausage can be 
sold at a moderate price, it cannot be sold for less 
than meat cuts of an equivalent grade. An all- 
meat sausage embodies cost of the meat plus cost 
of container and manufacturing costs. Thus it is 
absurd to believe that it can be sold for less than 
meat cuts. 

Sausage should be meat —not offal—and_ its 
function should be to furnish variation in the con- 
sumer meat diet. It is economical because it re- 
quires no trimming and has no bone. Even though 
the consumer pays a few cents a pound more for it 
than for meat cuts, it still proves an economical 
product, provided it is a quality sausage. 

A certain percentage of consumers are regular 
patrons of quality sausage. This percentage has 
been reduced somewhat by trade effort during the 
period of low buying power to increase volume 
with low grade product. There has been a mis- 

















taken belief that if the price was low more sau- 
sage would be sold. This is a poor way to build 


up steady volume, and it is this handicap that 
both producers and retailers are now attempting 
to overcome. 


People buy sausage for a number of reasons, 
among which is that they like its distinctive fla- 
vor. When they do not get the quality that 
pleases, it is no particular hardship to discontinue 
buying sausage and to use meat cuts instead. It 
would help to clarify the situation, perhaps, if 
sausage makers would bear in mind that while 
there is competition between grades and brands 
of sausage, the real competition is between sau- 
sage and fresh and cured meats. 

The manufacturer of quality sausage who must 
compete with good-looking but cheap sausage has 
a campaign of education ahead of him. He must 
educate not only his own sales force, but the re- 
tailer and the consumer. He must brand his sau- 
Sage so that wherever it is sold it will carry his 
guarantee of quality into the home of the buyer. 
He must teach his salesmen to sell on the basis 
of quality instead of price. And he must show 
the retailer the many talking points of good sau- 
Sage, so that when a customer objects to price he 
can explain the economy of sausage—high nutri- 
tive value, lack of waste and—above all, at this 
season of the year—convenience of sausage as the 
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meat of the meal, whether breakfast, luncheon or 
dinner. 


Many retail meat dealers plan to make war on 
cheap sausage. They do not want it because they 
know it is more of a liability than an asset. Sau- 
sage manufacturers and meat packers should and 
will cooperate with them in their campaigns. This 
effort should have the support of every member 
of the meat industry whose purpose is to sell more 
meat at a reasonable margin of profit rather than 
to find an outlet for edible products lower in nutri- 
tive value, flavor and general acceptance than 
meat itself. 


Building Permanent Consumer Demand 


There is a lesson for many packers in a survey 
made recently by a retail store to secure informa- 
tion on which to base more efficient buying of 
meat products. This indicated that about eight 
out of ten housewives prefer meats in wrappers 
or packages, but that about this same proportion 
have no brand preferences. 

This seems to indicate one of two things: Either 
packers in this territory have done little to build 
consumer demand for their identified products, or 
if they have the publicity was ineffective. It 
shows there is a fertile field for some packer with 
the proper merchandising set-up to go into that 
market and do business. 

Packers have won considerable consumer de- 
mand for packaged products, particularly hams 
and bacon, but most packaged meats have been 
forced to make their way unaided or with only 
such help in the way of recommendations and dis- 
play as the retail dealer has seen fit to give them. 

High and unvarying quality will eventually win 
a following for an identified meat product, but at 
best such. recognition comes slowly. And the 
packer who has built up a business solely by this 
means never is sure he can retain it. A housewife 
may like a product, but she is not adverse to try- 
ing another that is brought favorably to her at- 
tention. And she is more liable to stick to a 
product she likes if she is reminded continually 
of its high quality and goodness. 

Quality is necessary in building permanent con- 
sumer acceptance of a product. But at best busi- 
ness built on quality alone comes slowly, and the 
clever food merchandiser prefers not to wait for 
it to build up in this manner. He finds it more 
profitable to create demand quickly by telling con- 
sumers about his product rather than waiting on 
the uncertain chance that consumers will dig out 
the facts for themselves. And when he has won 
a following he continues to spend to keep it. 
orn at, Chicago, by 
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PAUL I. ALDRICH, Vice vroakeee and Editor. 





THE NATIONAL PROVISIONER 


July 30, 1932, 


Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Roast Pork Shoulder 


Roast pork shoulder, while not used 
as extensively in the summer as in the 
cooler months, finds much popularity at 
all seasons among some consumers. An 
Eastern packer asks how to fix one of 
these shoulders ready for roasting. He 
says: 

Editor The National Provisioner: 

I want to make roast stuffed pork shoulder 
for my delicatessen trade and would like a good 
recipe. Can you help me? 

For best results with this cooked 
meat specialty, use special selected 
stock, green, grading 12% to 16 lbs. 
Cure 3 days in fancy ham pickle, but 
do not pump. On coming out of cure 
wash thoroughly in water of a temper- 
ature of 90 to 100 degs. 

Fatting should not be necessary, in- 
asmuch as lean stock only will go into 
this production. 

Bones should be removed as free from 
meat as possible. 

Score the skin crosswise at intervals 
of % in., coming within % in. of the 
edge of the skin. Make sure the score 
entirely includes the upper skin of the 
shank, also twice lengthwise at equal 
distances from the side. 

Formula for dressing or stuffing: 

12 loaves bread 

2 oz. sage 

2 oz. pepper, white 
2 oz. salt 

10 Ibs. water. 

Stuff 1% Ibs. to the shoulder, making 
sure that the dressing is evenly distrib- 
uted throughout the shoulder pocket. 

Tie in five loops (separate), one on 
the end of the shank, one close to the 
butt and three at intervals along the 
side. In tieing it is necessary only to 
go through the skin and the meat at 
the side of the shoulder from which the 
bone has been removed. 

Bake 20 minutes to the pound at 375 
degs. F., figured on the basis of boned 
and rolled weight. 

This product must not be wrapped 
warm, but should be held in the cooler 
long enough to reduce to the tempera- 
ture of the room. 

— ee 


Keeping Fatbacks Sweet 


An Eastern wholesaler who cures his 
own meats writes as follows regarding 
trouble he is having with back fat. He 
says: 

Editor The National Provisioner: 

We cure our own back fat and have been 

having trouble with it getting rancid. Can you 


tell us how to handle so as to avoid this 
trouble ? 


If back fat is cut from hogs that 
have been properly chilled and is put 


into cure promptly and not left lying 
around in warm temperatures or until it 
can not be used fresh, and if plenty of 
salt is used in the cure, there should be 
little trouble with rancidity. 

Meats must, of course, be thoroughly 
chilled before they go into cure. If 
hogs have been properly chilled before 
cutting, meats can go into cure directly 
from the cutting floor. In fact, the 
sooner the better. 

Fat backs should be dipped in 100 
deg. plain pickle before they are salted 
down, so the salt will stick to the out- 
side. Then cover with a light coat of 
good clean salt. The meat is then 
placed in piles, usually on the floor of 
the dry salt cellar, about 4 in. of second 
salt being used before the pile is built. 

Spread salt between the piles and do 
not make them too high. Overhaul in 


CuringS.P. Meats 


More money is lost in poor 
curing than in almost any 
other line of meat manu- 
facturing. 

Too many curers operate 
on the “by guess and by 
gosh” plan—and then won- 
der what’s the matter with 
their meats! 

In the old days the best 
curing formulas were kept 
under lock and key, and 
there was supposed to be 
some mysterious power in 
them. 

Today the best curers all 
know the best methods, and 
there are no secret formulas. 
The secret is in the intelli- 
gent use of standard 
formulas. 

Standard formulas and 
full directions for curing 
sweet pickle meats have been 
published by THE NATIONAL 
PROVISIONER. Subscribers 
can obtain copies by sending 
in the following coupon, ac- 
companied by 2-cent stamp: 
The Nationa! Provisioner: 

Ola Colony Bldg., Chicago, I11. 


Please send me copy of formula 
and directions for “Curing 8S. P. 
Meats.” 


7 or 8 days after putting down. If 
the backs are held for any length of 
time, overhaul again in 15 days. If 
held for long periods in the cellar they 
should be overhauled every three or 
four weeks. In each overhauling, from 
the beginning, always put the outside 
pieces in the center of the pack, so as to 
give them a chance to cure evenly. 


Fatbacks so handled should not be. 


come rancid. 
ee” 


Macaroni and Cheese 
Loaf 


Hot days speed up the demand for 
“ready-to-serve” meats, and both pack- 
ers and sausagemakers put out their 
full line at such times. One packer 
asks about a fancy loaf. He says: 
Editor The National Provisioner: 

Please give us a formula for a macaroni and 
cheese loaf. We make several kinds of loaf but 
have never made this one. We want to makes 
good product and I hope you can help us. 

The meat for such a loaf consists of 
hot bull meat and cured pork trim. 
mings, macaroni, cheese, cracker meal, 
skim milk powder and seasoning in the 
following proportions: 

100 Ibs. hot bull meat 

100 Ibs. cured pork trimmings 
1 brick of American cheese 
12% lbs. macaroni 

10 Ibs. cracker meal 
3 lbs. powdered skim milk 
2 oz. ground cardamom seed 
3 oz. white pepper. 

Add the following curing ingredients 

to the hot bull meat: 
2 Ibs. salt 
4 oz. sugar 
3 oz. saltpeter. 

Grind and chop the bull meat very 
fine in the silent cutter, adding fine 
crushed ice and spices, then place on 
shelves to cure for 2 days. 

The cured pork trimmings should be 
made of regular pork trimmings cured 
with 2 lbs. salt, 4 oz. sugar and 3 o7 
saltpeter. After curing, the trimmings 
are ground through the fine plate of the 
grinder and mixed with the bull meat 
in the mixer with the balance of the 
ingredients. 

The cheese should be cut in %4- to & 
in. cubes. 

Buy broken macaroni from mani- 
facturers, if possible, and soak in cold 
water until tender, before mixing. 

Put the mixture into small loaf pans 
and bake until done. A little powdered 
milk flour may be sifted over the top 
of loaves to brown them nicely. 

It is well to distribute the cheest 
cubes through the meat by hand as the 
meat is being put in the pans. 
insures even distribution. 
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Popular Baked Ham 


Baked ham, that popular summer 
meat, is made for the Pacific Coast 
trade as follows, according to a well- 
known meat and sausage expert of that 
section, who says: 

Editor THE NATIONAL PROVISIONE?: 

Seeing your recipe for baked ham in 
a recent issue of THE NATIONAL PRo- 
VISIONER, I’d like to send you one popu- 
lar with the trade out here. This is: 

Take skin off cooked hams, stick 
whole cloves in the fat about 1 in. 
apart, then make a paste of 


1 cup of water 

1 cup of vinegar 
1% cup of red paprika 

1 cup of brown sugar. 

Brush this over the fat side of the 
ham. Then sprinkle some brown sugar 
over the ham, about % in. thick, and 
place ham in a pan with a little water 
and bake in a hot oven until the sugar 
is melted. Best results are secured if 
the boiled ham is still hot when it is 
put in the oven. 

Yours truly, 
A. MOCKLE. 

San Francisco, Calif. 


fe 
GROUNDING PLANT EQUIPMENT. 


Use of electricity for power in the 
meat packing plant has increased at a 
very rapid rate during the past decade. 
The result is that this form of energy 
is one of the principle factors that con- 
cerns the meat plant engineer. Mod- 
ern meat plant lighting and power in- 
stallations are often elaborate and in- 
tricate and should receive more inspec- 
tion and consideration than sometimes 
is given to them. 

The proper operation and mainte- 
nance of such installations calls for 
specialized knowledge and skill and 
sound judgment on the part of those 
who are held responsible for uninter- 
rupted operation. 

One of the first requirements in con- 
nection with the successful use of elec- 
tricity in the meat plant is that of 
safety. Failure to understand and to 
follow “safety first” methods in all that 
the term implies will result sooner or 
later in serious consequences. 


Among other things that are required 
to insure safety in the operation of elec- 
trical machinery and equipment, C. F. 
Baker points out in Refrigeration, is 
proper grounding. By the same token 
it is important that the grounding sys- 
tem in its entirety be properly main- 
tained and in no sense neglected. No 
matter how well a machine or other ap- 
paratus may be ground at the time of 
installation, the reliability of such 
grounds may become impaired due to 
conditions that cannot always be fore- 
seen at the time of installation. 

Connections may become loose or 
broken where the ground wires are con- 

to motors, conduits, switch- 
boards, starting panels, etc., or such 
connections may ome impaired due 
e eating away by corrosion. 
Ground electrodes, where used, may 
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become ineffective as conductors to 
earth due to gradual disintegration, a 
condition difficult to prevent in many 
situations due to the character of the 
soil which oftentimes contains highly 
corrosive matter. 


Where ground connections are made 
to earth direct, several methods of pro- 
viding electrodes are possible. One of 
the most effective grounds is made by 
driving one or more short sections of 
galvanized pipe into the ground to 
which the ground wire is connected at 
the top. 


Usually 1-in. or %-in. pipe is em- 
ployed for this purpose, the length de- 
pending upon local ground conditions. 
Generally, lengths of from 7 to 10 ft. 
are sufficient. 


Some soils, because of their very high 
resistance, have poor conductivity 
values in which case it becomes diffi- 
cult to secure adequate protection. Hard 
dense soils are the worst offenders in 
this respect. 

Where the resistance of the soil is 
high, 20 ohms and over. it becomes 
necessary to provide ample electrodes 
of whatever character used to insure 
proper conductivity. However there is 
a limit in ground resistance beyond 
which no amount of electrodes will af- 
ford protection. 


In making ground connections to ma- 
chines, conduits, switch boxes, etc., see 
to it that all ground wire connections 
are correctly made. Do not permit loose 
connections, but on the other hand make 
sure that all joints are solid and as 
near permanent as possible. 


Do not clamp or otherwise secure the 


ground wire connection to a surface 
covered with paint or other substance 
that would prevent metal to metal con- 
tact. 


File all surfaces until bright and 
clean before attempting to make the 
ground connection. 


Do not consider high voltage equip- 
ment as being the only equipment re- 
quiring ground protection. Provide 
proper protection for motors, genera- 
tors, motor starters, conduit systems, 
etc., for all commercial voltages since 
in = other manner can safety be se- 
cured. 


_ Remember also that periodic inspec- 
tion of the entire grounding system is 
essential to proper maintenance. 


Brands & Trade Marks 

















What’s Your 
Steam Cost? 


Here are the results one packer 
is obtaining in his boiler room 
and that are possible, or can be 
approached, in other meat plants 
similarly equipped. 

Water evapora 
of boiler nondine entedon® tas = 


Water evaporated per pound of 
coal, 8.016 Ibs. 


Water evaporated per pound of 
combustible, 10.378 Ibs. 


A boiler output of 256.88 per cent 
ot tse ween. ” 


A boller efficiency of 75.39 per 
cent. 

These results were obtained in 
one of three tests made recently 
—_e coal that analyzed 12,335 

ot. 























in this column from week to week will 
be published trade marks of interest to 
readers of THE NATIONAL PROVI- 
SIONER. 

Those under the head of “Trade Mark 
Applications” have been published for op- 
position, and will be registered at an 
early date unless opposition is _ filed 
promptly with the U. S. Patent Office. 








TRADE MARK APPLICATIONS. 


Boston Fresh Tripe Co., Brighton, 
Boston, Mass. For fresh and soused 
pig’s feet; fresh, pickled and soused 
tripe; salted, spiced and pickled lamb’s 
tongues; cured and cooked luncheon 
tongues. Trade mark: BOSTON FRESH 
TRIPE CO. Claims use since 1888. 
Application serial No. 314,551. 


Frank M. Firor, Inc., New York, N. Y. 
For bacon, boiled ham, bologna, sau- 
sage, meat loaf, corned beef, and frank- 
furters. Trade mark: Diamond filled 
with black and white checkers with 
FIROR FLAVORED in rectangle in the 
center. Claims use since Sept. 18, 1931. 
Application serial No. 321,847. 











C. Tornello, doing business as C. Tor- 
nello & Co., Youngstown, O. For edible 
vegetable oils. Trade mark: SOVRANO. 
Claims use since Oct. 23, 1931. Appli- 
cation serial No. 321,450. 


Martin R. Maurer, Riverhead, N. Y. 
For dressed poultry and live ducks. 
Trade mark: THE BIG DUCK RANCH. 
Claims use since April 1, 1931. Appli- 
cation serial No. 318,006. 


Henry Becker & Sons, Inc., Roseland, 
N. J. For lard. Trade mark: ROSE- 
LAND DAIRY FARM PRODUCTS. 
Claims use since 1880. Application 
serial No. 319,850. 


TRADE MARKS GRANTED. 


F. G. Vogt & Sons, Inc., Philadelphia, 
Pa. For Sausage. Trade mark: VO- 
KEES. Published March 29, 1932. No. 
294,625. 


Vo-x EES 


The Hull & Dillon Packing Co., Pitts- 
burg, Kans. For bacon. Trade Mark: 
OSAGE. Published March 15, 1932. 
No. 294,236. 



















LABELS. 


Roberts and Oake, Chicago, Ill. For 
sugar cured pork products. Title:. ROB- 
ERTS SWEETMEAT. Published Feb- 
ruary 10, 1932. No. 40,721. 
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Plant Cooling Notes 


For the Meat Employee Who Is 
Interested in Refrigeration. 

















LOW HEAD PRESSURE. 


As days grow warmer and the power 
consumption for furnishing refrigera- 
tion increases it will pay the operating 
engineer to watch the condensing water 
system carefully, particularly if cooling 
is done in spray ponds or cooling 
towers. 

During this time of the year vegetable 
growths flourish vigorously and often 
raise the head pressure and the power 
bill unnecessarily without the engineer 
realizing it. Algae and vegetable 
growth may be controlled through the 
use of solium or calcium hypochlorite 
or potassium permanganate. If hypo- 
chlorite is used, HTH, made by the 
Mathieson Alkali Co., will be found 
economical and convenient. In this case 
the instructions of the manufacturer 
should be followed. 

When potassium permanganate is 
used it should be added until the cir- 
culating water attains a distinct red 
color which persists for from five to 
ten minutes. This treatment will kill 
any growths with which the water 
comes in contact, but the dead growth 
may remain in the system and do con- 
siderable harm unless removed. 

A daily inspection. of all screens and 
strainers is suggested. Where open 
type shell condensers are used the dis- 
tributing swirls should be cleaned daily 
as accumulated algae, leaves, sticks, 
etc, interfere with proper water dis- 
tribution and produce high head pres- 
sures. In some cases a number of 
tubes will be closed off completely, or 
nearly so, leading to abnormal scaling 
of these tubes. 

The circulating pumps should be 
watched carefully and taken down 
periodically, for despite the most elab- 
orate system of strainers there will 
often be a stick or other similar ob- 
struction lodged in the pump impeller. 
Not only is this very costly, due to the 
high head pressure produced, but there 
is also a good chance of damaging the 
pump if the unbalanced condition pro- 
duced by the obstruction in the rotor 
is allowed to persist. 

The distributing deck of a cooling 
tower and the spray heads of a spray 
Pond need frequent inspection and 
cleaning if the water circulating system 


is to be kept in good trim. Careful 
attention to these details will allow 
operations during these peak loads 
months with a minimum power con- 
Sumption.—Refrigerating World. 


MECHANICALLY COOLED CAR. 
(Continued from page 21.) 
the temperature when the car is stand- 
ing. The condenser is placed on the 
roof. A thermostat automatically con- 
trols the temperature within very close 
limits. 

Cars of this type have been in suc- 
cessful operation for some time between 
Mid-west packing centers and Southern, 
Eastern and Western points. The fol- 
lowing temperature information made 
by a recording thermometer placed 
inside a car of carcass hogs shipped 
from Austin, Minn., to Washington, 
D. C., is typical of the results packers 
have been obtaining with these cars. 


Temperature Record of Car of Hogs. 


The recording thermometer was 
placed in the car at noon on October 14, 
1931. At this time the interior had a 
temperature of about 50 degs. Fahr. 
The doors were then closed and the 
compressor was operated by the motor 
until shortly before noon of the follow- 
ing day, when the temperature had been 
brought down to about 31 degs. 

At noon on this day the car doors 
were opened and loading started, the- 
temperature rising during the loading 
process to about 41 degs. This | one 
dropped to about 32 degs. after the car 
had been loaded and the doors closed. 

A temperature very close to 32 degs., 
with practically no variation, was main- 
tained in the car from noon of the first 
day until the morning of the fifth day 
at 5:30 o’clock, when the car arrived 
at destination. Here it stood on the 
track until 11:00 o’clock on the morn- 
ing of the sixth day, when the doors 
were opened for loading. 

Refrigeration had been maintained 
during this standing time by operating 
the motor. The temperature of the car 
when unloading started was 32 degs. 

While the mechanically refrigerated 
car is being used successfully for carry- 
ing all kinds of perishable meat plant 
products, it seems varticularly suitable 
for carcass hogs and fresh pork 
products. 

In one instance last summer, due to 
a shortage of ice, one packer would 
have been seriously handicapped in his 
merchandising if mechanically refrig- 
erated cars had not been available. As 
it was, through the use of these cars, 
he was able to conduct shipping opera- 
tions with no inconvenience. In fact, 
the use of these cars enabled him to 
widen considerably his distribution on 
some of his more perishable products. 


Loading and Shipping Practices. 


Practices in shipping carcass hogs in 
mechanically refrigerated cars vary 
somewhat, depending on the length of 
time the shipment will be on the way. 
For shipping periods longer than 72 
hours the carcasses generally are thor- 
oughly chilled and the car is precooled 
to 32 degs. Fahr. before loading. 


If the shipping period is to be from 


48 to 72 hours, the hogs are sometimes 
chilled to around 40 degs. Fahr. in the 
plant cooler and are then loaded in cars 
pre-cooled to 32 degs. and the chilling 
continued en route. A minimum of 
21,000 Ibs. generally is loaded in a car. 

Fresh meats, including carcass hogs 
aand fresh pork sausage, are bei 
handled successfully from the Corn Belt 
to Florida, and Gulf and Pacific Coast 
cities, as well as to Eastern consuming 
centers. Carcass hogs have been shipped 
from Arkansas City, Kan., and Dubuque, 
Ia., to Cleveland, O., and other Eastern 
points in these cars since the summer 
of 1929 with satisfactory results. 

Some typical —_ of meat shipments 
in mechanically refrigerated cars follow: 


Some Shipping Records. 

1—Duration of trip, 5 days; maxi- 
mum outside temperature, 80 degs.; 
minimum outside temperature, 56 degs.; 
maximum temperature within car, 36 
degs.; minimum temperature within car, 
32 degs.; temperature within car when 
opened, 32 degs. 

2—Duration of trip, 5 days; maxi- 
mum outside temperature, 84 degs.; 
minimum outside temperature, 60 degs.; 
maximum temperature within car, 36 
degs.; minimum temperature within car, 
31% degs.; temperature within car 
when unloaded, 32 degs. 

3—Duration of trip, 5 days; maxi- 
mum outside temperature, 82 degs.; 
minimum outside temperature, 56 degs.; 
maximum temperature within car, 32 
degs.; minimum temperature within car, 
30 degs; temperature within car when 
unloaded, 32 degs. 

4—Duration of trip, 5% days; maxi- 
mum outside temperature, 84 degs.; 
minimum outside temperature, 56 degs.; 
maximum temperature in car, 32 degs.; 
minimum temperature in car, 30 degs.; 
temperature within car when unloaded, 
32 degs. 

Steady Temperatures Possible. 

5—Duration of trip, 5 days; maxi- 
mum outside temperature, 90 degs.; 
minimum outside temperature, 62 degs.; 
maximum temperature within car, 33 
degs.; minimum temperature in car, 30 
degs.; temperature of car when un- 
loaded, 38 degs. 

6—Duration of trip, 4 days; maxi- 
mum outside temperature, 86 degs.; 
minimum outside temperature, 60 degs.; 
maximum temperature in car, 34 degs.; 
minimum temperature in car, 30 degs.; 
temperature of car when unloaded, 30 
degs. 

These six tests were made in a silica 

el car, manufactured by the Safety 

frigerator Car Co. Tests showing 
similarly good results are shown for 
the car refrigerated with a compressor. 


——%—__ 

PRINCIPLES OF REFRIGERATION. 

Students of refrigeration, as well as 
seasoned refrigerating engineers, will 
find in the third edition of “Principles 
of Refrigeration,” by W. H. Motz, M.E., 
just off the press, a great deal of in- 
formation and data of. much practical 
value. This book, completely- revised 
and greatly enlarged, presents the ele- 
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Investigate ROCK CORK 


This modern low temperature insulation— 
24 years’ time-tested 


Save on Chilling Costs 
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around 
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shrinkage. 
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NU-AIR 
FEATURES 
1. Low initial 
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ating cost. 
3. High effi- 
ciency. 
4 Will not 
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O OTHER low temperature 

insulation equals Rock Cork 
in its ability to maintain its 
high initial efficiency over a 
long period of years. No other 
material offers higher resis- 
tance to moisture infiltration, © 


Highly efficient 
Moisture-resistant 

. Completely sanitary 
Odorless 


Permanent, mineral 
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Full Information on Request + 
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When you think of equipment 
think of 


HUBBARD 


J. W. HUBBARD CO. 


Manufacturers of a Complete Line of Packing House 


Design Reduces Back Pressure 


The improved ring design and over- 
lapping blades increase air de- 
livery and reduce back pressure. 





Nu-air Fans will improve conditions 
in all departments—Killing, Inspec- 
tion, Cutting, Sausage, Ham, Smok- 
ing, Canning, Rendering, etc. Write 
us today for details. 


rode. 
5. Easy to in- 
stall. 
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mentary and fundamental principles 
underlying the operation of ice making 
and refrigerating machinery; the values 
of the principle media used in modern 
refrigerating apparatus; fundamental 
heat transfer laws; design, construction 
and operation of the various parts of 
refrigerating equipment, together with 
the application of refrigeration to some 
of its more important uses. 


“Principles of Refrigeration” has 1,032 
pages, 6 by 9 in. in size, and contains 
322 illustrations, 24 chapters and over 
100 valuable tables. It is a comprehen- 
sive library on the subject of refrigera- 
tion, and will be found most useful to 
anyone interested in the subject. It has 
purposely avoided as much as possible 
the use of the higher mathematics and 
has placed the text in everyday 
language so that it may be understood 
readily. 


Collaborating with the author were 
E. S. Libby, professor of refrigeration, 
Armour Institute of Technology, Chi- 
cago, Ill., and H. G. Venemann, Profes- 
sor of Refrigeration, Purdue University, 
Lafayette, Ind., chairman and member 
respectively of the Educational and Ex- 
amining Board of the National Associa- 
tion of Practical Refrigerating Engi- 
neers, the book having been adopted by 
this association for study in their na- 
tional lecture course. 


A general idea of the contents of 
“Principles of Refrigeration” may be 
secured from the following list of chap- 
ter headings: Introduction; Elementary 
Refrigerating Systems; Fundamental 
Units and Physical Laws; Refrigerating 
Media; General Principles of the Com- 
pression System; General Principles of 
the Absorption System; The Ammonia 











Machinery and Equipment 
718-732 W. 50th St. 


Chicago 











Compression System; The Absorption 
and Other Refrigeration Systems; Heat 
Transmission in Insulation and Appara- 
tus; Methods of Distribution of Refrig- 
eration; Automatic Refrigeration Sys- 
tems; Manufacture of Ice, Cooling 
Solids, Liquids and Gases; Cold Storage 
of Commodities; Cooling and Condition- 
ing of Air; Erection and Testing of 
Apparatus; Operation and Care of Ap- 
paratus; Working Temperatures and 
Pressures; Prime Movers for Refrig- 
erant Plant; Economics of Refrigera- 
tion; General Considerations. 

The book is published by Nickerson 
& Collins Co., 483 N. Waller ave., Chi- 
cago, Ill. It may be obtained from 
THE NATIONAL PROVISIONER, Old Colony 
Building, Chicago, Ill. Bound in cloth 
the price is $7.50; in Morocco, $8.50. 

i 


REFRIGERATION NOTES. 
Lincoln R. Clarke and associates, 
New York City, have taken over full 
peration of the 24 plants of the Caro- 
ina-Georgia Service Company in North 
and South Carolina and Georgia. The 
a was made at a cost of $175,- 


Community Ice & Storage Co., Tarpon 
Springs, Fla., has been incorporated 
with a capital stock of $25,000, by J. 
N. Craig and Nick Stevens. The plans 
are to erect a plant on Safford ave. 

City Ice & Storage Co., Harrisonburg, 
Va., has been incorporated with a capi- 
tal stock of $50,000. 

Mason Warehouse & Refrigeration 
Service, Madison, Wis., has been char- 
tered with a capital of $5,000 to conduct 
a general warehouse, cold storage and 
refrigerating service agency. The in- 


corporators are V. D. Werner, T. L 
Rose and J. A. Dietrich. 


Klevinhauser cold storage plant, Al- 
toona, Wash., was destroyed by fire re- 
cently. The loss was $50,000. 


Considerable damage was done re 
cently by fire to the plant of the Klein 
Ice & Cold Storage Co., Ironton, 0. 


John T. Mann is planning the erec- 
tion of a pre-cooling plant with a capac- 
ity of 5 tons in Orlando, Fla. : 


Work has been started on the $50,- 
000 cold storage and packing plant of 
the Kaladen Cooperative Association, 
Penticton, British Columbuia, Canada. 

Crystal Carbon Ice Co., is planning 
the construction of a plant for manuv- 
facturing solid carbon dioxide in Kansas 
City, Mo. 

Kelowna Growers’ Exchange plans the 
construction of a cold storage plant in 
Vernon, British Columbia, Canada. The 
cost is estimated at $34,000. 

Gilmer Ice & Cold Storage Co., Gil- 
mer, Tex., has been incorporated by J. 
W. Croley and C. T. Crosby. The capi 
tal is $12,000. 

Dri-Ice Refrigeration & Service Co, 
1533 Grand ave., Kansas City, Mo., is 
planning the construction of a plant to 
manufacture solid carbon dioxide. The 
cost is $150,000. 


Edwin J. Symmes plans the construc 
tion of a refrigerating plant to cost ap- 
wy $50,000 in Bakersfi 

alif. 


Grace Bros, 9th and Wilson sts, 
Santa Rosa, Calif., plan to rebuild ® 
cold storage plant recently destroyed by 
fire. Estimated cost will be more 
$100,000. ‘© 
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THRIFTY BUYERS LOOK 
BEYOND PURCHASE PRICE 


The number of dollars required to install a refrigerating system in 
your provision plant is not nearly as important as the total cost of 
installation, operation and maintenance at the end of a year... 
five years .. . ten years. Unfailing service . . . and its 
total cost . . . are what make thrifty buyers look beyond the pur- 
chase price. 


Lipman automatic refrigeration is built without restriction to 
mechanical quality .. . only one standard governs construction 
. « - it must be the best modern ingenuity can devise. That’s why © 
some systems are lower priced than Lipman . . . also why other 
systems cost more to own and operate. 


Lipman automatic refrigeration is built to serve .. . it is Engi- 
neered-to-fit-the-job . . . it is the low-cost system. Why not let 
Lipman engineers inspect your plant and give you proof of “lowest- 
cost of ownership”? No obligation. Send coupon below. 


LIPMAN 


AUTOMATIC REFRIGERATION 


GENERAL REFRIGERATION SALES COMPANY 
115 Shirland Avenue Beloit, Wisconsin 


1 am interested in Lipman Automatic Refrigeration. Send your “ABC's of Electrical Refrigeration” to: 


NAME 





ADDRESS 
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TRADE ASSOCIATION BENEFITS. 
(Continued from page 20.) 
aid of our Department of Practical Re- 
search he has at his disposal the aid 
of the best minds on the subject. This 
generous spirit of helpfulness has been 
in evidence in our industry for many 
years, and has hurt nobody. 
Progress in Scientific Research. 

Next, it occurs to me that a trade as- 
sociation should have a Department of 
Scientific Research. Research, whether 
we like it or not, is the touchstone of 
future progress in industry. 


Interestingly enough the researchers 
attached to the trade association of an 
industry oftentimes make discoveries 
and develop methods which the private 
laboratories of individual members have 
somehow overlooked. Whatever may be 
said for the private laboratory, they are 
very tight-lipped, yet there are certain 
basic, scientific principles which should 
be evolved and given to the industry 
as a whole, in order that its product 
will be produced with uniformity of 
quality necessary to retain public 
esteem. 

Every packer suffers if a part of the 
industry hasn’t enough background to 
produce mildly salted meats. When a 
family gets hold of a ham as salty as 
Lot’s wife, they back away from all 
hams for a while. I suppose you can 
all find a similar situation in your own 
industry. Therefore, I say that a trade 
association should have a Department 
of Scientific Research. 

Cooperative Purchasing. 

I am also very much enamored of our 
Department of Purchasing ice, 
which hadstather a hard time getting 
started on account of the traditional de- 
tachment and savoir faire of purchasing 
agents, each being of the opinion and 
he was enjoying the most advantageous 
discounts in the industry. 

Today the Committee of Purchasing 
Agents, governing and surrounding this 
work, are its most enthusiastic spon- 
sors. They realize now that cooperative 
purchasing will yield discounts which 
even the largest company cannot secure. 
These discounts are economically sound 
and not in any sense predatory since the 
seller is relieved of the high expense of 
soliciting individual member companies; 
the orders are placed through the trade 
association at the established discount, 
but are billed directly to the buyer com- 
pany. 

Centralized buying provides a further 
indirect benefit by giving the company’s 
purchasing agent prices against which 
he can measure those which are quoted 
to him. 

And next, how indispensable to the 
trade association attempting earnestly 
to cope with the problems of the times 
is a competent Department of Account- 
ing! I have always felt it to be one of 
our most invaluable departments. It 
helps members ferret out unprofitable 
sales territories and points out the fu- 
tility of handling unprofitable small or- 
ders, the bane of present-day distribu- 
tion. 

Importance of Accounting. 


In making special studies for in- 
dividual companies on these and many 
other subjects, this department has 
rendered incalculable service. It has 
developed proper cost finding practices 
and has corrected many erroneous cost 
methods of individual members. 
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The trouble with many industries in 
the past and today is the improper pric- 
ing of product, due to improper alloca- 
tion of overhead expenses, when indeed, 
they are allocated at all. Overhead, in 
spite of its intangible features, is a very 
tangible entry at closing time and will 
not be denied. 

Bad accounting practices on the part 
of a few members can demoralize the 
price structure of an industry. Nobod 
is in position to help in this situation 
like a Department of Accounting in a 
trade association insistently working to 
inculcate true cost, and the homely old 
saw that the first rule of business is to 
sell goods for more than they cost. 

Marketing Statistics. 

The Department of Accounting is, in 
our association, also in charge of Mar- 
keting Statistics, through which the as- 
sociaton promotes more orderly mar- 
keting by collecting, analyzing, and is- 
suing figures on stocks, production, 
shipments, and realizations. The stock 
reports gathered and issued by the De- 
partment of Marketing of the Institute 
of American Meat Packers are the’ most 
valuable on stocks packers are able to 
obtain. Although not as comprehensive 
as the monthly government reports, our 
figures are more detailed, more adapted 
to the needs of the industry, are avail- 
able twice monthly instead of monthly, 
and are published three days after the 
receipt of the data, instead of ten to 
twelve days as in the case with the guv- 
ernment. 

In the field of waste elimination the 
trade association today can and must 
aid by making constant studies of opera- 
tion to discover waste and suggesting 
means for its elimination. A survey 
made a number of years ago by the 
Department of Waste Elimination of 
the Packers Institute resulted in the dis- 
covery of many wastes and uneconomic 
practices in distribution which were di- 
rectly responsible for the adoption of 
rer Code of Trade Practices some years 
ater. 


In the field of personnel training, the 
association can aid by providing and 
administering facilities for training men 
already engaged in the industry and for 
men intending to enter the industry. 


Education and Publicity. 


In our industry the association has 
provided evening classes for men with- 
in the industry at a number of packing 
house centers and through an educa- 
tional department conducted jointly 
with the University of Chicago has pro- 
vided correspondence courses as well as 
a college course for young men intend- 
ing to enter the industry. 


Many will probably say that a com- 
petent department of public relations 
is the main purpose of a good trade as- 
sociaion, and I will readily agree that 
such a department is of an inestimable 
value in building good will for an in- 
dustry, in dispelling false impressions 
with references to it, impressing the 
public with the unquestioned service the 
industry is rendering, and in increasing 
the esteem in which its products are 
held. The Department of Public Rela- 
tions of our Institute has through pains- 
taking efforts succeeded during the last 
ten years in securing for our industry 
more of the respect to which it is en- 
titled. 

The Steel Institute does not need a 
Department of Nutrition, but through 
the Department of Nutrition of the 
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Packers’ Institute, which is constantly 
conducting research on the food value 
and beneficial qualities of meat, the 
foolish prejudices instilled into the 
American public through twenty years 
of anti-meat propaganda, have beep 
largely dispelled. 

The crazy diet fads are on the wane, 
Mother and sister are feeling much bet- 
ter these days since they gave up the 
hundred and eight day diet onl are 
back to steak and chops. They haye 
learned that meat is a non-fattening 
energy food of highest value. 

Checking False Advertising. 

Another gratifying accomplishment 
of the Department of Nutrition is that 
it has, during the last decade, success. 
fully overcome every damaging refer. 
ence made by temporarily thoughtless 
advertising agents for competitive food 
industries against the wholesomeness of 
meat. This has been accomplished 
largely by correspondence. It is-grati- 
fying to record that through a presenta 
tion of the true facts and appeal to the 
American spirit of fair play, we have 
been able to effect a change in all adver. 
tising copy unfair to the packing and 
related agricultural industries. 

One of the later and most engrossing 
developments in trade association work, 
however, is the progress industry has 
made toward the elimination of uneco- 
nomic practices and unfair types of 
competition through the medium of a 
Code of Trade Practices. Industry of 
the future in America, I repeat, can 
thrive only through enlightened and 
legal cooperation. 

The field in which the _ greatest 
blunders have been, and are being made, 
and the most chaotic conditions exist, 
is that of selling. Witness, for example, 
the mess created when independent gas- 
oline venders vie with one another as to 
who can give the handsomest cups and 
saucers with every five gallons of gaso- 
line—the question naturally arising as 
to when they would get around to furni- 
ture and rugs. 


Better Trade Practices. 


However, the premium system is only 
one of the many lamentable aberrations 
to which the 
is subject. It is this demoralized and 
unethical selling which a good Code of 
Trade Practices is likely to remedy. 
May I, on account of my famili 
with it, give you a brief account of how 
the Code in the American packing ir 
dustry came into existence and how it 
operates today? 

It had been recognized for many years 
that, as a result of years of keen com 
petition, there existed in the 
indus selling practices which were 
inimical to the best interests of 
business, and because such p 
were wasteful and uneconomic to the 
best interests of the public as well. 

In 1925 the Secretary of Agriculture 
of the United States suggested that 
steps be taken by the meat industy 
to eliminate as far as possible thes 
wasteful practices and selling m 
Acting on this suggestion and encour 
aged by the expressed interest @ 
President Coolidge, the Institute of 
American Meat Packers undertook 8 
comprehensive survey of its entire field, 
from the purchase of its li 
through its manufacturing operations 
to the final marketing stage. 

Practices that were economically & 


(Continued on page 34.) 
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KEEPING COOLERS SWEET. 


If it were possible for the meat pack- 
er to build his freezers and coolers so 
that sunlight could reach all portions 
of them, then problems caused by odors 
and mold would not be serious. Sun- 
light restores foul air to a normal state 
of chemical activity and contamination 
is eliminated. This is brought about 
by oxidation, or the union of oxygen 
with the contaminating substances. 

New air can be supplied to a cooler, 
of course, but this involves the economy 
of the refrigerating plant, and if prac- 
tical would increase greatly the cost of 
refrigeration. However, ozone has been 
found to be a corrective factor for stale 
air in coolers and has demonstrated its 
ability to keep the air fresh and sweet 
without decreasing the efficiency of the 
refrigeration or increasing its cost. 
Tests have shown that ozone in very 
dilute concentrations is just as effective 
in eliminating air contamination as the 
introduction of sunlight, a very desir- 
able condition in places where food is 
stored. 

Ozone will not destroy mold, but if 


ELIMINATES ODORS IN COOLERS. 


Portable machine for generating ozone for use in 
meat plant coolers and freezers to eliminate odors 
The machine operates 

It is manufactured by the 
New York City. 


sad keep down mold growth. 
te rom the lighting circuit. 
William J. Lohman Co., 
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Purchasing Departments 


the walls and ceilings of a room are 
carefully cleaned the application of 
ozone will effectively prevent further 
mold growth, it is said. It does this by 
oxidizing the foreign matter in the air 
which is a source of food supply for the 
mold spores. Ozone is also highly effec- 
tive in the elimination and destruction 
of all odors of organic origin, it is 
claimed. 


Ozone is generated by passing air or 
oxygen through an electrical discharge. 
It may be supplied to a cooler through 
pipes from a central generating plant 
or by a portable outfit placed in the 
room. An ozone generator of the latter 
type is shown in the accompanying il- 
lustration. It is known as the Ozonator 
and is manufactured by William J. Loh- 
man, Inc., New York City. 


The machine operates from the light- 
ing circuit. The desired voltage is ob- 
tained by the use of step-up trans- 
formers. This higher voltage current 
charges a series of cylindrical discharg- 
ing condensers. A cylinder carrying an 
electrode with a large number of small 
points encloses a dielectric in cylinder 
form, and when the condenser becomes 
heavily charged electricity - discharges 
from the metal points in the form of 
silent brush discharges. Ozone is thus 
generated continuously and diffused 
through the cooler. The machine is so 
constructed that it can be easily and 
quickly cleaned. 

a 


BLISS IN BIG MERGER. 

Announcement has been made that 
H. R. Bliss Company, Inc., of Niagara 
Falls, N. Y., has completed a plan of 
reorganization with the Latham Ma- 
chinery Company of Chicago under 
which a new company, Bliss-Latham 
Corporation, has been 
formed which will take 
over all of the plant and 
assets of both constitu- 
ent companies. A sub- 
stantial interest in the 
new company is held by 
the Dexter Folder Com- 
pany of New York City 
which is the owner of a 
controlling interest in 
Latham Machinery Com- 
pany. The plan of re- 
organization has been 
ratified at stockholders’ 
meetings of the various 
companies involved and 
went into effect as of 
July 23. 

H. R. Bliss Company, 
Inc., was organized in 
1926 and manufactures 
machinery for wire 
stitching all kinds of 
solid fibre and corrugated 
boxes, adhesive sealing 
equipment and _ special 
automatic machinery for 
the container industry. 
It also promotes the use 
of Bliss (patented) boxes. 
Latham Machinery Com- 
pany is an old established 

hicago concern and 
manufactures a complete 
line of wire stitching ma- 


chinery for boxes, books and pamphlets, 
also perforators, punches, corner cutters 
and other equipment for the printing and 
bookbinding trade. Dexter Folder Com- 
pany has a plant at Pearl River, N. Y., 
where it manufactures feeders for 
as presses and other printing and 
okbinding equipment, and is an old 
and outstanding concern in its field. 

The officers of the new company are 
as follows: President, James S. Gil- 
bert; vice-president, Herbert R. Bliss; 
vice-president, Ralph A. Fink; treasur- 
er, G, Prescott Fuller; secretary, Ed- 
ward E. Franchot; assistant secretary, 
Oswald D. Reich. 

All of the lines of equipment manu- 
factured by the present Bliss and 
Latham companies will be continued by 
the new Bliss-Latham Corporation and 
all manufacturing operations will be 
consolidated at an early date at Niagara 
Falls, N. Y. The management of the 
Bliss-Latham Corporation will be in the 
hands of G. Prescott Fuller, with Ralph 
A. Fink as Western sales manager and 
John H. Bliss as Eastern sales man- 
ager. The result of the merger will be 
a wider distribution of the products of 
both Bliss and Latham, as well as bet- 
ter service to all customers, all of which 
will be aided by the affiliation with the 
Dexter Folder Company. 


-— fe 
DISTRIBUTING NEW CATALOGUE. 


E. J. St. John & Co., 917 West 49th 

Place, Chicago, Ill., successors to the 
packinghouse machinery, equipment and 
supply division of the Brecht Co., St. 
Louis, Mo., also B. F. Nell & Co., Chi- 
cago, Ill., recently have compiled a new 
general catalogue which is now being 
distributed to meat packing, sausage 
manufacturers and renderers, 
_ The company manufactures and deals 
in a very complete line of meat plant 
and rendering equipment, tools and sup- 
plies, practically all items of which are 
described and illustrated in the new 
book. Complete specifications are also 
given in most cases. 

A feature of the catalogue is a very 
complete index designed to save the 
time of the purchasing agent. The book 
contains 172 pages and is attractively 
bound in a heavy paper cover. Packers, 
sausage makers and renderers who have 
not received a copy may obtain it by 
application to the company. 


enon. 
REPUBLIC STEEL SALES. 


Norman W. Foy has been appointed 
Chicago district sales manager of Re- 
public Steel Corporation, according to 
an announcement made by N. J. Clarke, 
vice president in charge of sales. Mr. 
Foy became associated with the old Re- 
public Iron and Steel Company as a 
salesman in 1919. He was subsequently 
manager of the company’s Buffalo, Bos- 
ton and Birmingham offices, being made 
assistant Western manager of sales 
shortly after the formation of the pres- 
ent Republic Corporation. He will con- 
tinue to make his headquarters at Re- 

ublic’s district sales offices in the 
eCormick building, Chicago. 
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BRITISH PLAN TARIFF WALL. 


Plans are under way for material in- 
creases in the tariff on meats and dairy 
products imported into Great Britain 
from other than Empire dominions, ac- 
cording to press reports of the discus- 
sions at the Imperial Economic Con- 
ference in session at Ottawa, Canada. 
Under the plan the tariff wall around 
Great Britain would be raised against 
non-empire imports, and _ loopholes 
‘would be provided for the entry of 
dairy products and meats from the 
other nations of the empire. 

Sub-committees dealing with meats 
and dairy products have formulated 
programs which entail 50 per cent 
boosts in tariffs. Empire dairy prod- 
ucts now enter the British market free 
from duty and foreign goods are as- 
sessed about 10 per cent. It is reported 
that the dominions desire to have this 
10 per cent preference maintained as a 
minimum, with increases to 15 per cent 
on certain products. 

Tariff of 3c a pound on all foreign 
meats, except those coming from Ar- 
gentina, has been proposed. Argentina 
would be assessed only 1%c for its 
meat imports into Britain, and empire 
meats would be free. This would shut 
out the United States and Denmark, 
and favor Canada, Australia, New Zea- 
land, etc. 

The program remains to be submitted 
to the British representative after ex- 
amination by economic experts. 


te 
HOG SLAUGHTER INCREASES. 


More hogs and sheep and fewer cattle 
and calves were slaughtered under fed- 
eral inspection during the fiscal year 
ended June 30, 1932, than in the pre- 
vious year. Hog slaughter increased 
1,831,789 head and sheep slaughter 
1,359,509 head. Cattle slaughtered de- 
clined by 234,013 head and calf slaugh- 
ter 127,102 head. 

Slaughter for the year at the princi- 
on markets as reported by the U. S. 

epartment of Agriculture was as fol- 
lows: 


Sheep 
Calves. and lambs. 
17,261 37,658 
656 


\ 92,679 
446,314 3,038,434 


Cattle. 
82,907 
84,524 

Chicago 1,429,999 
Cincinnati 158,880 
Cleveland 41,981 
Denver 84,944 
Detroit 73,332 

Fort Worth 271,231 

Kansas City 693,122 

Los Angeles 119,595 

Milwaukee 177,198 

National Stock 
Yards 333 


New York 375,516 
Omaha 822,787 
Philadelphia 71,775 
- Loui 147,514 
338,825 


286,571 


Baltimore 
Buffalo 


937,526 


Paul 486,254 2,401,830 
Wichita 78,245 536,120 
All other 

stations 1,816,089 1,102,364 4,634,008 19,150,845 
Total year 

1932 ...7,974,502 4,605,150 18,659,941 45,852,422 
Total year 

1931. ..8,208,515 4,732,252 17,300,432 44,020,633 


4Included in total of all other stations. 
—_—@—- 
TRADE ASSOCIATION BENEFITS. 
(Continued from page 32.) 


sound, and tended unreasonably to in- 
crease the cost of doing business and 
the spread between producer and con- 
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sumer, were found to exist in many lo- 

calities. A preliminary draft of a code 

designed to contro] them was drawn up. 
Operation of Packers’ Code. 


Before adopting its code, the Ameri- 
can packing industry made very sure 
that it properly represented the. senti- 
ment of the entire industry. The pro- 
posed trade rules were discussed up and 
down the country at meetings held at 
various packing house centers from New 
York to California. The code as finally 
adopted gave effect to these discussions. 
It stopped where the sentiment of the 
industry stopped. 

It was ratified by the industry at its 
annual convention in October, 1929, and 
immediately thereafter adopted at a 
Trade Practice Conference called by the 
United States Department of Agricul- 
ture. It should be remembered that the 
United States Department of Agricul- 
ture occupies the position with refer- 
ence to the packing industry which the 
Federal Trade Commission does with 
practically all others. 

In accordance with the advice of the 
Secretary of Agriculture, that complete 
voluntary observance of the code should 
be sought, a plan for aiding the observ- 
ance of the code was developed by the 
Institute. This plan aimed at the set- 
tlement within the industry of all issues, 
nevertheless keeping the door open at 
every stage for an appeal to the Sec- 
retary of Agriculture, if necessary. 

The most frequent proceeding coming 
before the Institute in the administra- 
tion of the code is a request for inter- 
pretation. Herein a packer presents a 
set of facts which appear to him in vio- 
lation of the Code, and requests an in- 
terpretation. 


How the Code Operates. 


The first step in the submission of 
such requests is the elimination by a 
member of the Institute staff of all 
identifying names. After all pertinent 
facts have been brought out, sometimes 
through repeated correspondence with 
the inquirer, the case is submitted to 
the Institute’s legal counsel on trade 
practice matters for an expression of 
opinion. When the opinion of counsel 
is received, the complete record is for- 
warded to the seven members of the 
Committee of Interpretation for their 
decision. All this is done through the 
mails. 

When the committee has passed on 
the practice questioned (five votes out 
of the seven being required for a de- 
cision) the inquirer is immediately, and 
the entire indheatiey shortly afterward, 
apprised of the decision and the facts 
on which it was based. In this way a 
“body of laws” is being built up. It 
takes from 10 to 40 days to put through 
a case, depending on the time required 
to develop all relevant facts. 

The second type of business coming 
before the Institute is a complaint un- 
der the code. It is quite different than 
a request for interpretation, being an 
out and out challenge to another com- 
pany to desist from a practice which 
the complaining company feels is in 
violation of the code. 

Through the officers of the Institute 
the company complained against is ap- 
proached and if it agrees to discontinue 
the practice or shows conclusively that 
it is not violating the code, the com- 
plaint is drop Complaints may be 
carried through a series of appeal com- 
mittees to the Executive Committee of 
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the Institute. The procedure also pro. 
vides that at any time either party ip. 
volved in the complaint may take the 
case directly to the Department of Agr. 
culture without further enlistment gf 
Institute arbitrament. The industry js 
en advised of all complaints th 
bulletins giving a complete description 
of each case and containing the de 
cisions of the Committees passing upon 
each case. 


A Record of Progress. 


The Code became effective January 
1, 1930, and, therefore, has been jp 
effect approximately two years and fou 
months. During that period seventy. 
five requests for interpretation and 
twenty complaints have been submitted 
and decided. So far no case has bee, 
appealed to the Department of Agri. 
culture; the complete voluntary obsery. 
ance recommended by the Secretary has 
thus -far ‘been achieved. 

The effects of the Code have been, 
to the highest degree, beneficial andj 
may be summarized as follows: 

First, hundreds of packers and whole 
salers have recorded an ideal—the im. 
provement of trade practices economi- 
cally and ethically. They have stated 
certain bad practices from which they 
will refrain. 

Second, the Code has resulted and is 
still resulting in a critical examination 
by individual packers of practices to 
ascertain whether they square with the 
Code. We knew that the Code has 
quietly corrected or prevented numerous 
unfair or uneconomic trade practices 
with which the industry would other. 
wise have to contend. 

In the third place, the Code has en- 
abled the industry to eliminate many 
wasteful practices which in the absence 
of a controlling Code individual packers 
could not abolish, because they would 
simply sacrifice trade to competitors. 

A further outgrowth of the Code has 
been the development of arbitration 
proceedings handled by special com- 
mittees qualified for the purpose. The 
Institute has on several occasions ar- 
bitrated disputes between members and 
non-members of the Institute. 


I have been able to touch only lightly 
upon the large, beneficient field open to 
the modern trade association. I must 
repeat that cooperation is the only 
feasible plan if nations and industries 
are to get ahead in the future. Ruth 
lessness in international relationships 
and in industry have been tried and 
have failed. The new cooperations, at 
all times ethical and legal, will revolve 
around trade associations of high cali- 
bre, administered by able and fait 
minded men. 


a 


LARD EXPORTS TO MEXICO. 
Exports of lard from the United 
States to Mexico, during June, 1932, by 

customs districts is reported by the 

partment of Commerce as follows: 


New Orleans 
San Antonio 
El Paso 
Arizona 
TEE. . cainin ipl ncevien cada ae 

There were‘ no exports of neutral 
lard from the United States to Mexieo 
during June. 
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Provision and Lard Markets 


Trade Fairly Active—Market Irregular 
—Undertone Very Steady — Cash 
Trade Satisfactory—Hog Run Small- 
er—Hogs Steady. 

The market for hog products the 
past week backed and filled in a fairly 
active trade which gave prices an ir- 
regular appearance, but the undertone 
was very steady. Commission houses 
were on both sides in lard, but the mar- 
ket was forced to absorb some hedging 
pressure and quite a little profit taking. 
The latter was due partly to a less ac- 
tive meat demand, and was partly the 
result of the action in prains at times. 
However, a scattered demand was ap- 
parent on the setbacks, and packing- 
house support was reported evident in 
the lard futures market. 

As a result, prices were off only 
slightly from the best levels of the re- 
cent upward movement. This showing 
was quite satisfactory, considering the 
fact that Hogs had eased as much as 
70c per hundred pounds from the high 
point, recovering 25c later. The back- 
bone of the stability in the lard market 
continues to be comparative moderate 
hog marketings. Receipts at Western 
packing points last week were 341,600 
head, compared with 384,000 head the 
previous week and 367,000 head the 
same week last year. 

While cash lard demand kept up fair- 
ly well, the warm weather over the 
country checked the demand for meats 
somewhat, and fresh pork cuts eased 
from the recent advances. The top on 
hogs at Chicago, after reacting to 
around 4.90c, rallied to 5.10c, compared 
with the recent high of 5.55c. The 
average price of hogs at Chicago last 
week was 4.65c, against 4.50c the pre- 
vious week, 6.25c a year ago and 8.40c 
two years ago. 

Lard Exports Up. 

Average weight of hogs received at 
Chicago last week was 260 lbs., against 
260 Ibs. the previous week, 257 lbs. a 
year ago and 254 lbs. two years ago. 
The liberal weight of the hogs coming 
to market was taken as an indication 
that farmers continue to feed freely, 
a result of the favorable spread exist- 
ing between corn and live hog prices. 

This situation was attracting some- 
what more attention for the distant fu- 
ture, and as a result the trade continued 
to keep a watchful eye upon the atti- 
tude of the hog raiser. An expansion 
in the hog population during the year 
is more than likely if the present spread 
between corn and hogs continues, as 
the farmer can secure more money 
making his grain walk off the farm. 

Official exports of lard for the week 
ended July 16 were 6,711,000 Ibs., 
against 5,766,000 Ibs. last year. Ex- 
ports from January 1 to July 16 have 

some 306,547,000 Ibs., against 

342,064,000 Ibs the same time last year. 

Of the exports of lard for the week 

2.089.000 Ibs. went to Germany, 3,798,- 

000 Ibs. to the United Kingdom and the 

ice to other countries. Exports of 
hams and shoulders, including Wilt- 
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chires, for the week were 1,679,000 lbs., 
azainst 1,603,000 lbs. last vear; bacon, 
including Cumberlands, 694,000 Ibs., 
against 852,000 lbs.; pickled pork, 109,- 
000 Ibs., against 103,000 lbs, last year. 
The trade was considerably inter- 
ested in the British Economic Confer- 
ence at Ottawa. The English provinces 
naturally brought up the question of 
securing a greater percentage of Eng- 
land’s meat trade, which goes largely 
to the United States and to the Argen- 
tine. The developments will be followed 
closely, but as yet there has been 
nothing of a definite nature, and the 
fact that the conference appeared to be 
in favor of an open wheat market in 
England held forth the probabilities 
that the same would be true as far as 
provisions are concerned. 

PORK—The market in the East was 
quiet and steady. Mess was quoted at 
$20.00@25.00 per barrel; familv. $21.25 


per barrel; fat backs, $13.75@14.75 per 
barrel. 


LARD—The market was moderately 
active and steady. At New York, prime 
western was quoted at 5.70@5.80c; mid- 
dle western, 5.55@5.65c; New York 
City tierces, 542@5%c; tubs, 6c; re- 
fined Continent, 6%c; South America, 
6%c; Brazil kegs, 7%c; shortening, car 
lots, 642 @6%c; smaller lots, 6% @7c. 

At Chicago, regular lard in round 
lots was quoted at 2%c over July; loose 
lard, 3342¢ under July; leaf lard, 7%c 
under July. 








See page 40 for later markets. 








BEEF—The market was steady in 
the East, with demand moderate. At 
New York, mess was nominal; packet, 
nominal; family, $12.62%@13.75 per 
barrel; extra India mess, nominal; No. 
1 canned corned beef, $1.70; No. 2, 
$3.25; 6 Ibs. South America, $11.00; 


pickled tongues, $30.00 to $40.00 per 
barrel. 








Good Light Butchers Cut Best 


Some increase in cut-out values over 
those of a week ago were not sufficient 
to make green meat values equal the 
price of live hogs plus costs, except in 
the case of well finished light weights 
where a cut-out profit was shown. 

In the other three averages cutting 
losses continued, the difficulty being 
that packers base their hog buying on 
the value of a few cuts, rather than on 
the value of the entire carcass. If more 
effort were made to move less demanded 
cuts at better price levels instead of 
concentrating on such popular cuts as 
hams and loins, it is likely that the gen- 
eral result would be better. 

Quality of hogs was good for the sea- 
son, a sharp price differential being 
placed against the less desirable kinds 
which included unfinished hogs and ex- 


tremely heavy weight butchers. Re- 
ceipts at the twelve principal markets 
at 277,000 head were 13,000 larger than 
a week ago and 5,000 larger than a year 


Bellies, heavy 
Fat back: 


Total cutting value (per 100 Ibs. live wt.).. 


Total cutting yield 


Crediting edible and inedible offal to the above cutting values and deducting from 


160 to 180 
lb; 


ago. While on two days of the current 
period the percentage of packing sows 
in the run was large, the average for 
the period continued to be small. 

Somewhat cooler weather favored 
pork consumption during the week but 
the accumulations resulting from the 
hot weather of the preceding period 
could not be fully cleared up. Little 
change was apparent in the market for 
provisions. 

Top for the week at Chicago was 
$5.15 on the opening day with the low 
top at $4.75 and Thursday’s top $5.05, 
the bulk on the latter day moving at 
$4.85 to $5.00. 

The following test is worked out on 
the basis of live hog costs and green 
product prices at Chicago during the 
first four days of the current week as 
shown by THE NATIONAL PROVISIONER 
DaAILy MARKET SERVICE. Well finished 
light butchers show a cutting profit of 
29c a head while the heaviest average 
shows a loss of $1.20 a head, due to 
the fact that heavier weight cuts have 
not shown the same relative price in- 
crease as have the light averages. 


180 to 220 «225 to 250 =—_- 275 to 300 
Ibs. Ibs. Ibs. 


$1.36 $1.31 
36 


w 


| eeeseekee: Bake 
| pepaeetbvebaiiny 


iF 


$4.99 $4.77 
68.50% 70.00% 


totals the cost of well finished live hogs of the weights shown, plus all expenses, the following 
secured: 


results are 


) 46 42 
09 20 
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Handle Anything or Everything-Cheaply, Quickly 


Anything and everything fed to 
an M & M Hog is reduced to a 
uniform degree of fineness so 
that the ground product gives up 
its fat and moisture readily, 
greatly reducing cooking time, 


saving steam, power 
and labor 
and increas- 
ing the ca- 
pacity of 


your melters. 


M&M 
HOGS 


WRITE 
FOR 
DETAILS 
TODAY! 


MITTS and MERRILL- Saginaw, 


1001-1051 S. WATER STREET 


FEATURES and 
ADVANTAGES 


Only one machine is 
needed. It takes 
shop fats and bones, 
whole carcasses, 
offal, condemned 
carcasses, skulls and 
other large bones, 
viscera, etc.—al] 
with equal facility, 


The M & M Hog 
operates on a shear. 
ing principle — has 
no screens or bars 
to become clogged. 
Easy to clean and 
keep clean. 


Capacities from 1 to 30 tons; opening 
ranging from large enough to fake one 
eighth carcass up to entire carcass, 


Michigan [pumnaes OF MACHINERY 


NCE 1854 
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COMMODITY PRICES RISE. 


Meat and other farm products are 
bringing farmers from 25 to 35 per cent 
more than they did two months ago, 
according to a study of statistics gath- 
ered from private sources by the U. S. 
Department of Commerce. This, it was 
explained, should be reflected in a 
greater sale of manufactured articles 
that farmers buy. 

In spite of a slight reaction in some 
commodity prices last week, the com- 
posite price of 112 commodities was 
higher than it was on June 1. Com- 
modities which made the biggest gains 
in two months are: beef, 24 per cent; 
pork, 33 per cent; lard, 34 per cent; 
eggs, 10 per cent; sugar, 19 per cent; 
cottonseed oil, 15 per cent; gasoline, 10 
per cent; bunker oil, 13 per cent; hides, 


CUT YOUR 
GRINDING COSTS 


TEDMAN’S 


Mills are especi 
reduction of packinghouse by-products, 
fish scrap, etc. Their extreme sectional Hoop 
construction saves time in changing 

ers and screens and in the daily 

clean-up which is required where edi- 

ble products are reduced. 
Nine 


20,000 pounds per ' 


STEDMANS FOUNDRY & MACHINE WORKS 
PU} fe) -7-Wal, le) 7-\. 7 Waen-w- Wl telth el aR Ee 


37 per cent. Numerous other commodi- 
ties gained from 1 to 10 per cent. 


—- fe 
POLISH PORK EXPORTS. 


Poland exported 16,223.9 metric tons 
of bacon during the first quarter of 
1932, all but 3.3 tons of which went to 
Great Britain, according to reports to 
the U. S. Department of Commerce. 
Ham exports during the same period, 
including pickled, smoked and canned 
hams, amounted to 2,013.6 metric tons 
compared with 1,640.8 tons in the first 
quarter of 1931. The major part of the 
ham exports also went to Great Britain. 

Live hog exports from Poland have 
been affected recently by import re- 
strictions established in Austria, al- 
though during the first quarter of the 
year these exports showed little de- 


——— 


crease compared with previous quarter 
ly periods. These shipments go to Aus 
tria, Czechoslovakia, Greece and Italy, 
Austria taking the largest portion 
Carcass hog exports also decreased, due 
to the discontinuance of exports t 
Czechoslovakia and the closing of the 
French market as well as to a tem 
porary closing of the Austrian market 
during the early part of the quarter. 
Dressed hog shipments in this period 
totaled only 3,436 head compared with 
75,935 in the 1931 period and 15,930 m 
the 1930 period. 
Ye - 
ROBERTS & OAKE IN THE EAS? 


Roberts & Oake will open a new 
branch and processing plant at Utica, 
N. Y., on Aug. 1. Clarence W. Mosher, 
Utica, will be manager. 
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“A” Hammer 
adapted for the 


ities 500 to 











SCRAP 


PRESS 


300 to 1200 Tons 


Hydraulic Crackling Ejector 
guided on 
Quality High, Price Low 


Ask us about them 
Dunning & Boschert 
siseo—$ to 100 H.P.—capacitics 500 to Press Co., Inc. 


362 West Water St. 


Syracuse, N. Y., U. S. A. 
Established 1872 
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Tallow and Grease Markets 


TALLOW—A very strong situation 
featured the tallow market at New York 
the past week. Consuming demand was 
constantly in evidence, and prices again 
responded to buying as well as limited 
offerings. Extra sold at 3%c f.ohb., 
while tallow slightly better than extra 
sold at 3%c f.o.b. Bids of 3%c for 
extra and bids of 3%c for slightly bet- 
ter than extra were later refused. The 
upward movement was aided by the fact 
that tallow was coming out in small 
quantities at each advance, as well as 
by the effects of the recent fire in the 
Stern plant in New Jersey. 

Leading soapers were after supplies 
constantly, and in some cases firm bids 
for several cars or more at the best 
levels of the move were reported in the 
market. The better feeling in other 
commodities, and a moderate movement 
of cattle to market cut some figure. 

At New York, extra f.o.b. was 
quoted at 3%c bid; special loose, 2%c; 
edible, 44% @4*éc. 

At Chicago, demand for tallow was 
quite active for both prompt and future 
shipment. The turnover was not large 
due to smallness of offerings. At Chi- 
cago, edible was quoted at 3%c; fancy, 
$5%c; prime packer, 34%c; No. 1, 3c; 
No. 2, 24c. 

There was no London tallow auction 
this week. At Liverpool, Argentine beef 
tallow, July shipment, was unchanged 
for the week at 22s 9d, while Australian 
good mixed at Liverpool, July shipment, 
was unchanged at 21s 9d. 

STEARINE—Demand in the East for 
stearine was better, and the market was 
distinctly stronger. Oleo at New York 
sold up to 6c. At Chicago, demand was 
fair, and the market firmer. Oleo was 
quoted at 546c. 

OLEO OIL—Demand appeared rou- 
tine, but offerings were steadily held at 
New York where extra was quoted at 
5%@5%c, with packers inclined to ad- 
vance prices. Prime was quoted at 5 
5%c; lower grades, 4% @4'%c. At Chi- 
cago, demand was fair, and the market 
was firm. Extra was quoted at 5c. 








See page 40 for later markets. 








LARD OIL—A moderate demand but 
a steady tone at the recent better levels 
featured the market. At New York, 
edible was quoted at 8c; extra winter, 
6%c; extra, 6c; extra No. 1, 5%c; No. 
1, 5%4c; No. 2, 544c. 

NEATSFOOT OIL—The market ex- 
Perienced a moderate demand but was 

at the recent levels and due to 
strength in raw materials. At New 
York, pure was quoted at 8c; extra, 6c; 
No. 1, 5%c; cold test, 13c. 
GREASES—The market for greases 
past week has shown a consistent 
upward trend trailing the advance in 
the tallow market and aided by a fairly 


good consumer interest. Producers ap- 
eared to be fairly well sold up and 
otering sparingly, which was a factor 
in the market’s betterment. 

_At New York, the bulk of the ac- 
tivity appeared to be in house grease, 
Which moved up steadily to a level of 
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3c bid. The indications were that the 
turnover was of fair proportions, but 
the market gave signs of the demand 
not having been completely satisfied. It 
appeared as though the producer had 
the better of the argument for the first 
time in two years or more. 

At New York, yellow was quoted at 
2%@3c; A white, 3@3%c; B white, 
2% @3c; choice white for export, 3%@ 
3%c in tierces in some quarters, and in 
others at 3% @4c. 

At Chicago, demand continued quite 
active for greases for prompt and later 
shipments, but trading was kept down 
because of the scarcity of offerings. 
There was a fair scattered trade 
through most of the list, both at Chi- 
cago and outside points. Brown at Chi- 
cago was quoted 2@2%c; yellow, 2% @ 
2%c; B white, 2%c; A white, 3c; choice 
white, all hog, 3@3%c. 

ay oe 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, July 27, 1932. 
Fertilizer material markets continued 
firm the past week. Very little tank- 
age was reported sold due to the fact 
that producers are well sold up and 
buyers hesitate to pay the advanced 
asking prices. 


Blood was also quiet but firm. South 
— material was offered at $1.75 
cif. 

Fish scrap was a little lower in price 
due to the fact that a very large catch 
of fish was reported last week. 

Sulphate of ammonia was active with 
foreign sellers asking $18.00 to $19.00. 

a ae 


BRITISH MEAT IMPORTS. 


Bacon imports into the United King- 
dom during the first five months of 
1932 at 4,792,108 cwts. exceeded by 
350,000 cwts. those of the same period 
in 1931. The bulk of this bacon, 3,226,- 
129 in 1932 and 2,946,293 in 1931, came 
from Denmark; Poland was the next 
largest importer with 509,283 cwts. this 
year and 422,453 cwts. last year; Swe- 
den was next, then the Irish Free State, 
Canada and the United States. 

In the 1932 period the United States 
imports dropped to 32,365 cwts. com- 
pared with 107,503 cwts. in the 1931 
period. Canada showed an increase 
from 6,793 ewts. in the 1931 period to 
82,402 cwts. in 1932. 

Imports of frozen pork during the 
five months’ period totaled 130,046 cwts. 
compared with 155,080 cwts. a year ago. 
Of the 1932 imports, the United States 
furnished 19,080 compared with 27,293 
a year ago; Argentina 25,822 and 24,429 
last year; and New Zealand 54,374 this 
year and 63,554 a year ago. Denmark 
furnished 14,906 cwts. of the total of 
21,075 cwts. of salted pork, while the 
United States furnished only 4,869 cwts. 


fe 


LARD AND GREASE EXPORTS. 

Exports of lard from New York City, 
July 1, 1932, to July 27, 1932, totaled 
10,392,561 Ibs.; tallow, 488,000 Ibs.; 
greases, 134,000 Ibs.; stearine, 197,200. 


By-Products Markets 
Blood. 


Chicago, July 28, 1932. 
Sales continue to be made at $1.00. 
Some producers asking more. 


Unit 
a. 
Ground and unground................ $1.00 


Digester Feed Tankage Materials. 


High grade unground continues to be 
quoted at $1.15 & 10c. Low testin 
tankage of good quality in best demand. 

Unit Ammonia. 
Unground, 11% to 12% ammonia.$1. .15 & 10c 
Unground, 6 to 8% ammonia.... Toot is & ioe 
RAE “CERO 0 wccten ds aaae ccnecee R -60 
Dry Rendered Tankage. 


Sales of good quality made at 40c 
per unit, Chicago. fferings are not 
heavy. 

Hard pressed and exp. unground 
per unit protein..........0.ccseee 
Soft pred 


Sip, WR aieacederivhgectsvusacess 
Soft prsd. beef, ac. grease & qual- 
ity, ton 


Seem e meee e weer eereeseeees 


Packinghouse Feeds. 


Market active with prices for better 
grades of bone meal unchanged. Some 
sales of feeding tankage made. 


Digester tankage, meat meal.......... 
Meat and bone scraps, 50%............ 
Steam bone meal, special feeding 


per ton 

Raw bone meal for feeding............ 
Fertilizer Materials. 

Market up somewhat. Bone tankage 
continues to be sold at $10.00@12.00. 
High grd. ground 10@12% am..$ .90@1.00 & 10c 
Low erd., and ungr., 6-9% am.. 2001.00 & 106 
Bone tankage, ungrd., low gd., 


per ton . 
pS Ry en re ees 


Bone Meals (Fertilizer Grades). 
Stocks of ground steam bone meal 
very light. Some inquiries. 


Steam, ground, 3 & 50.............45. 
Steam, unground, 3 & 









Gelatine and Glue Stocks. 


Some demand for cattle jaws, skulls 
and knuckles. General market very 
quiet with very little trading reported. 
Prices nominal. 


eee ee ee eee eee ee ee eee ee 
eee eee eee ee ee eee eee ey 
eee eee eee ree eee ee ee 


Hide trimmings (new style) 
Hide trimmings (old style) 
Pig skin scraps and 69 


eee eee eee 


per lb... 
Horns, Bones and Hoofs. 


Offerings of packer bones limited, 
with demand fair. 


eee eee eee eee eee 
eee eee eee eee eee eee 


(Note—Forego’ ces are for mixed carloads 
of unassorted mat Is indicated above.) 


Animal Hair. 
es hair market easy. Prices nomi- 
nal. 


Eee eee ee eeeeeserennee 


MiG saSesee 
Processed, grey, winter, per Ib......... 
Cattle, switches, each®. oe Samethe ga Wy 





*According to count. 
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SHORTENING IN MEXICO. 


Sesame oil and a combination of 
sesame and cottonseed oil are being 
used for the manufacture of vegetable 
shortening in Mexico, according to a 
recent report on the use of vegetable 
fats in Mexico made to the U. S. Bureau 
of Foreign and Domestic Commerce. 

An American-owned plant is one of 
a few in Mexico making sesame seed 
oil into an edible product, the report 
states. The plant is equipped with the 
most modern machinery. The output 
consists of a pure vegetable cooking 
fat; a second grade vegetable fat with 
15 per cent fish oil content, the fish oil 
being brought from the refineries oper- 
ated by the same company in Lower 
California; and pure edible oil. These 
products are packed in galvanized or 
aluminum drums containing 190 Ibs. 
Both types are used for long distance 
shipments, but principally by buyers in 
bakeries, hotels, and the biscuit manu- 
facturing trade. Five gallon cans are 
used principally for wholesale grocers 
and distance shipments, but in the 
larger retail stores where vegetable 
lard is desired in quantities of from 
one quarter of a pound upward, the 
large containers are used. Two-kilo 
containers are also used for household 
purposes. The retail price of this prod- 
uct in Mexico City is between 56 and 
58 centavos per kilo (7.6c@7.9c U. S. 
currency per Ib.) 

The wholesale price of sesame oil in 
Mexico City a short time ago was 48 
centavos per kilo (6%c U. S. per lb.); 
of pure hog lard, 63 centavos per kilo 
(lle U. S. per Ilb.); and of the vege- 
table product described, 56 centavos 
(7.6c U. S. per Ib.). 

The chief difficulty this company is 
having in marketing its product lies in 
the long accustomed inclination of the 
Mexican people to consume wg. 9 lard, 
which is said to be consumed in Mexico 
City at the rate of approximately one 
tank car per day. The problem of edu- 
cating the peon and middle class Mex- 
ican to the use of vegetable fat is a 
difficult one. Chunks of hog fat are 
sold in practically all of the meat shops. 
Likewise, lard which comes in bulk is 
peddled out for a few pennies and in 
quantities as small as a quarter of a 
pound upward. The company referred 
to recently tried to put up vegetable 
lard in quarter pound packages but it 
was found that the tin container was 
too expensive on the one hand and the 
product likely to deteriorate when put 
up in paper or cardboard packages. 

_There is a second plant in Mexico 
City making edible vegetable oil. The 
manager of this plant states that ap- 
proximately 55,115 lbs. of vegetable 
cooking fat are sold monthly, but be- 
cause the price is more or less that of 
imported American lard, sales are quite 
small. The present price is 56 centavos 
per kilo (7.6¢c U. S. per Ib.). 

The owner and manager of the best 
—r foreign grocery store in 
Mexico City states that their sales in 
imported vegetable cooking fats have 
dropped off 50 per cent in the last six 
months due to high duties. Around 
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5,400 pounds a month of two well 
known American brands are sold, one 
retailing for around 1.45 pesos at pres- 
ent rate of exchange for 14 pound can 
($0.29 U. S. per lb.). The other sells 
- 90 centavos a pound ($0.27 U. S. per 
b.). 


High duties have already resulted in 
a diminution of imports of vegetable 
compounds from the United States. 

The production in Mexico of cotton- 
seed oil is estimated, based on a pro- 
duction of 150,000 bales of cotton a 
year at 150,000,000 Ibs., calculated on a 
20 per cent yield of oil from cottonseed 
production in Mexico is approximately 
66,138,000 lbs. The present price of 
cottonseed at the gin in Torreon is fifty 
pesos per ton ($15.00 U. S.), while 
sesame seed with a fifty per cent oil 
content is quoted at 200 pesos per ton 
($60.00). 


There are three factories in Mexico 
City making vegetable compound on a 
base of cottonseed and sesame oils; 
there are two in Monterrey and one in 
Laredo. There are six or eight small 
sesame oil plants in Mexico City which 
sell their product to grocers, bakers, and 
refiners. A considerable quantity of 
sesame and cotton seed oil is utilized 
in churches for ceremonial purposes. 
Cottonseed oil in Mexico is chiefly pro- 
duced in the district of Torreon which 
is the cotton center of Mexico Most 
of the oil produced there goes into the 
soap industry. One of the largest soap 
factories in the Republic is situated at 
Gomez Palacio. 


According to Mexican official statis- 
tics there are 330 soap factories, large 
and small in Mexico. In Mexico City 
there is functioning one large factory, 
dedicated chiefly to making toilet soaps. 

Importations of fish oil for the edible 
oil industry from the United States 
have in the past been considerable. One 
firm alone imported 19 carloads, but the 
duty was recently increased to forty 
centavos (542c U. S. per lb.) in order 
to protect the Mexican industry at Mex- 
icali and Tampico. Importation of cot- 
tonseed oil into Mexico depends on the 
state of the cotton crop and the local 
demand. 

According to the census of May 15, 
1930, just published, there were 114 
vegetable oil plants in Mexico with a 
total capital invested of 11,483,987 
pesos ($3,445,196 U. S.) with an an- 
nual output of 14,201,663 pesos ($4,260,- 
499 U.S.) of elaborated products. 

The same census indicates that there 
are six lard and artificial butter plants 
with a capital investéd of 1,307,613 
pesos ($392,284 U. S.) and an annual 
output valued at 1,780,454 pesos ($534,- 
136 U. S.). There are 329 soap fac- 
tories with capital invested of 18,448,- 
753 pesos ($5,534,626 U.S.) and an out- 
put valued at 22,331,646 pesos ($6,699,- 
494 U. S.). 

—— fo 


PALM OIL IN THE U. S. 


The United States was the largest 
purchaser of Java palm oil during the 
first quarter of 1932, exports of this 
commodity amounting to 16,710 metric 
tons of which the States took 7,814 
tons. This compares with exports of 
11,556 metric tons in the first quarter 
of 1931, of which the United States 
took 7,750 tons, according to the assist- 
-” trade commissioner at Batavia, 
ava. 
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MEMPHIS PRODUCTS MARKETS, 
(Special Report to The National Provisioner.) 
Memphis, Tenn., July 28, 1932, 


Cottonseed meal was again active anj 
strong. Trading was good and price 
were up slightly. The advance was }j 
@25c a ton. August showed an advange 
of 40c a ton, but closed out of line yes. 
terday. The advance was supported by 
strong grain markets. Short covering 
in cottonseed meal was in evidence, ang 
local traders were buyers: The market 
has shown no disposition at any time 
to change the trend which has been yp. 
ward since the first of the month. 


Buying of actual meal has subsided 
somewhat due to the advance in price 
but this is probably temporary. New 
buying is expected to make its ap 
ance as the market establishes itself @ 
higher levels. Twenty dollar cottonseed 
meal is being predicted freely by those 
who are friendly to the market. hh 
spite of the advance the market appear 
to be in a healthy condition and no séll- 
ing other than profit taking has made 
its appearance for sometime. Fifteen 
dollars was freely paid today for Sep. 
tember meal but this month was no 
purchasable at that price on the clog, 
The market closed strong at the ad 
vance. 

Cotton seed market was again dull 
and prices were unchanged. This 
market has advanced to a point full 
equal to the value of seed as repre 
sented by the price of cottonseed meal 
and cottonseed oil and now offers a 
equitable hedge to the producers of 
seed. 


Bite TA 2A 
NIGERIAN PALM OIL TO U. &. 


The United States was the secon 
largest buyer of palm oil and palm 
kernels exported from Nigeria during 
February and March, 1932, being & 
ceeded only by the United Kingdom 
Exports of palm oil during Februay 
totaled 10,760 tons, of which the 
United States took 2,780; of the total 
March exports of 9,502 tons the United 
States took 1,340 tons, according toa 
report from the vice consul at Lagos, 
Nigeria. 

——- ge 


COPRA AND OIL IMPORTS. 


Imports of copra into the Unite 
States during May, 1932, totaled 21,787, 
942 lbs., valued at $382,094. Cocoanut 
oil imports during the month 
28,258,872 Ibs. valued at $926,869. All 
of the cocoanut oil came from the 
Philippine Islands and the bulk of the 
copra from the Philippines and th 
Dutch East Indies. 


pane A: 
DUTCH INDIA COCOANUT OIL 


Netherlands, India, exported duri 
the first quarter of 1932 a total 
3,592,000 liters of cocoanut oil as com 
pared with 1,115,000 liters during the 
1981 period. Eighty per cent of th 
1932 shipments went to the Nether 
lands, 10 per cent to Port Said and the 
remainder to British India, Portugue® 
East Africa and South Africa. 


—- &—— 
HULL OIL MARKETS. 


Hull, England, July 27, 1932. — @Y 
Cable.)—Refined cottonseed oil, 2% 
Egyptian crude cottonseed oil, 20s 
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Vegetable Oil Markets 


Trade Moderate—Market Steady—Cash 
Trade Fair—Crude Firm—Lard Hold- 
ing Fairly Well—Weather South Gen- 
erally Favorable. 

The cotton oil future market the past 
week experienced a moderate trade. 
Prices backed and filled over modest 
limits; the undertone was very steady, 
and prices were within striking distance 
of the best levels of the recovery. The 
July delivery went out mildly, further 
tenders satisfying the open interest, but 
the oil delivered was reported well 
taken. Commission house and _ local 
brokers were on both sides most of the 
time, and while profit taking developed 
there was sufficient support to keep the 
pit bare of any surplus oil. 

Some of the selling appeared to be 
on the favorable cotton weather in the 
South, but this pressure was not large, 
and the fact that lard held rather well, 
together with a firmer tone in grains, 
cotton and in securities, served to bring 
about sufficient support to check the 
setbacks in oil. However, there was no 
outstanding feature to the market op- 
erations, and the trade as a whole was 
inclined to mark time more or less pend- 
ing developments. 

Cash trade was reported more or less 
routine and of moderate volume. Re- 
ports were circulated that the oil busi- 


ness this month had not been as good 
as earlier supposed and that July con- 
sumption would run well under June, 
although comparing favorably with July 
of last year. The crude markets were 
rather quiet but presented a firm un- 
dertone with little or nothing doing in 
the Southeast or Texas. In the Valley 
the market was 3%c bid and 3%c asked. 
The stearine market in the East was 
stronger, oleo at New York selling at 
6c. Compound was marked up \%c and 
quoted at 642 @6%Xc, car lots, New York. 


Lard-Compound Spread Narrows. 


_A strengthening of the seed market 
in Memphis attracted much attention, 
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as did reports that a good part of the 
oil delivered on July contracts was ab- 
sorbed by a consuming interest. How- 
ever, there was little in the news within 
the market itself to create much en- 
thusiasm either way. There has been 
quite a narrowing of the spread between 
lard and compound, but packing inter- 
ests still figured lard as slightly under 
compound prices, and, therefore, com- 
paratively cheap. 

The better tone to business news gen- 
erally, was a factor in the market and 
served to create an impression that pos- 
sibly the turn in business had arrived. 
As a result, the check to the advance 
in lard values during the week had very 
little effect, partly due to the fact that 
lard continued to maintain the bulk of 
the recovery from the low point. The 
attitude of the hog raiser was being 
followed closely owing to the possible 
influence on lard to the general belief 
that oil continues dependent for its ac- 
tion upon the trend in the western mar- 
ket as well as upon the progress of 
the new crop. : 








SOUTHERN MARKETS 


New Orleans. 

(Special Wire to The National Provisioner. ) 

New Orleans, La., July 28, 1932.— 
Cottonseed oil markets are dull. Bleach- 
able is steady at 3.75c lb. loose New 
Orleans. Texas crude, 3c lb.; Valley, 
3%c lb. Offerings are light and buyers 
are indifferent. Hedging differentials 
are too low for current business. The 
crop appears to be about 10 days late. 

Memphis. 

(Special Wire to The National Provisioner.) 

Memphis, Tenn., July 28, 1932.— 
Crude cottonseed oil 3%c lb.; forty-one 
per cent protein cottonseed meal, $12.50 
bid; loose cottonseed hulls, $1.00. 

Dallas. 

(Special Wire to The National Provisioner.) 

Dallas, Tex., July 28, 1932.—Prime 
cottonseed oil, 3c; forty-three per cent 
meal, $12.50; hulls, $3.00. 








The weekly weather report said that 
temperatures were abnormally high in 
the eartern and northern cotton belt 
with rainfall local and mostly light ex- 
cept in the central Gulf areas, and some 
central northern districts. In general 
upland cotton needed moisture in some 
eastern parts, and locally, in the north- 
western sections of the belt. Rains were 
too frequent in parts of the Gulf area. 
Otherwise conditions were rather satis- 
factory with the warm sunny weather 
favorable for holding weevil in check, 
in most sections. 


COCOANUT OIL—Demand was mod- 
erate, and the market was steady to 
firm throughout the week. Offerings 
were limited. The copra market was 
inclined towards firmness. At New York, 
cocoanut oil tanks were quoted at 3%c. 
At the Pacific Coast, tanks were quoted 
at 3% @3%c. Strength in tallow and in 
other oil quarters had some effect. 

CORN OIL—Demand was fairly good, 
and the market was strong. Last sales 
were reported at 34%c Chicago, and the 
market was steadily held, being quoted 
at 3%c outside points and 3%c f.o.b. 
Chicago. 

SOYA BEAN OIL—The market was 
quiet but very steady. Sellers’ tanks 
at New York were quoted at 3c deliv- 
ered; tanks f.o.b. western mills, 2%@ 
2.80c. 

PALM OIL—Demand in this quarter 
was reported rather slow, but with tal- 
low strong, prices held fairly well. 
Nigre casks at New York were quoted 
at 3c; shipment Nigre, 2.65c; spot Lagos 
casks, 3.58c; shipment casks, 3%c; 12% 
per cent acid bulk, 2.85c; 20 per cent 
softs, 2.80c. 

PALM KERNEL OIL—There was lit- 
tle feature in this market, prices hold- 
ing steady. Tanks in bond at New York 
were quoted at 3%c. 

OLIVE OIL FOOTS—Demand ap- 
peared limited and routine, but the mar- 
ket was steady at New York. Spot and 
shipment, car lots, were quoted at 4%@ 
4%c; less than cars, 454% @4%c. 

a OIL—Market nomi- 
nal. 

SESAME OIL—Market nominal. 

PEANUT OIL — The market was 
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steady, but demand was moderate; tanks 
f.o.b. southern mills, 3%c. 


COTTONSEED OIL—Store oil de- Week’s Closing Markets 





mand was fairly good at New York, 
and the market ed firm; consumers 
taking July deliveries. Crude oil was 














steady to firm; Southeast, nominal; Val- FRIDAY’S CLOSINGS BRITISH PROVISION MARKETs, én 
ley, 34@3%c; Texas, nominal. Provisions (Special Cable to The National Provisioner,) _ 
: ‘ ?. eek 

Market transactions at New York: wees; 


, Liverpool, July 29, 1932.—Demand 
Friday, July 22, 1932. ee were easier the latter hams and pure refined lard very a early. 
i allen ED part of the week, with the lower hog with a fair demand for picnics. Ge, ™ 4 /@ 
Sales. os gy ping Bid. Askea. Market. Chicago hog top was $4.95 on eral market quiet and unchanged. 
_... fair receipts, a slower demand and some 18 out of consigned stocks quiet. ket, | 
430 hedging pressure. Speculative interest Friday’s .prices were as follow: most! 


435 . gs : Hams, American cut, 74s; hams, ] ue 
435 going to securities and other leading cut, 78s; shoulders, square, none; Die- ony 


Se eee Poe 


commodities. Cash trade is fair. nics, 55s; short backs, 64s; bellies, clegr week, 

aa: 43s; Canadian, 50s; Cumberlands, = 

435 Cottonseed Oil. ee ands, none; Mont, 
8 ’ le : 

pres Cotton oil was quiet and steady and pies $ incre’ 

455 trade was featureless. Southeast crude, De 


aes U. S. INSPECTED leath 
ineluding switches, 36 con- 8%ec nominal ; Valley, 34@3%c. Cash Sennaiiahiiaic tah ryan a rae 
tracts. Southeast crude, 3%4c nom. trade nominal; weather south showery. week ended Friday July of 1982 ua leath 
Saturday, July 23, 1932. Quotations on bleachable cottonseed ported to THE NATIONAL PROVISIO but t 
NER; 

a Bid Oil at New York Friday noon were: Week 

a 430 Aug., $4.00@4.20; Sept., $4.18@4.22; 

a 430 oe it v4 ee eet $e 

a 435 ec., .25@4.32; an., $4.32@4.37; 934 

a 435 Feb., $4.35@4.44; Mar., $4.38@4.45. | Stouis'a iiast St. Louis 2o'o02 
a 434 Prime summer yellow unquoted. City 19,910 
a 
a 
a 
Ss 


= Tallow 


450 Tallow, extra, 3% @3%c. 
Sales, including switches, none. South- Stearine. 


east crude, 3%c nom. Stearine, 6c. 
: ‘ vee CHICAGO HIDE MOVEMENT, 
Monday, July 25, 1932. Friday’s Lard Markets. Receipts of hides at Chicago fori 


New York, July 29, 1932. — Lard, week ended July 23, 1932, were 2 move 
-... Prime western, $5.55@5.65; middle 9009 Ib.; previous week, 3,903,000" Tbe sam 
430 western, $5.40@5.50; city, 5%@5%c; same week last year, 4.883,000 Ths.; trem 
428 refined continent, 6%c; South American, from January 1 to July 23 this year, far, 
427 6%c; Brazil kegs, 7%c; compound, 6% 102,078,000 Ibs.; same period a year ago, Al 
430 @6%¢c. 119,897,000 Ibs. at § 
432 Shipments of hides from Chicago for 
135 oes the week ended July 23, 1932, wer and 


‘ 445 “ - 
Sales, including switches, 12 con- Watch the Markets! eagerly i 
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Ibs.; same week last year, 6,286,000 Ibs; JB 54 

tracts. Southeast crude, 34%4c nom. It’s just as important to know from Jannary 1 to July 23 this year, at - 
Tuesday, July 26, 1932. the market when prices are low 135,884,000 Ibs.; same period a year “a 
oa. as when they are high. ago, 104,669,000 lbs. ligh 

saints It is vital to know the market ain be steai 

405 a 430 when prices are fluctuating up or WEEKLY HIDE IMPORTS. dem: 

“i * = down. Imports of cattle hides at leading N 

420 a 428 || Ls time seems near when U. S. ports, week ended July 23, 1932: Oy 

1 429 429 4244 482 —_ ey gy 4 ee ae tis ee ending New York. Boston. Phila on 

3 435 435 435 a .... easy to buy or sell a car of prod- 16, 1 569 ‘a 8} 

435 a 445 uct anywhere from %c to lec |} 1) ioe 4 " trad 

Sales, including switches, 7 contracts. under the market. — trim 
Southeast crude, nom. A car sold at under the market , 5,628 ; tion 
Wednesday, July 27, 1932. og Bd ey Ae dis am & 
loses $150.00; at lo under he loses : : cow: 

rs $300.00. - 

* 498 The same is true of BUYERS of ¢ 

428 Il carlot product. If they pay over ARGENTINE BEEF EXPORTS. of « 

430 the going market they stand to Cable reports of Argentine exports at | 

435 lose similar amounts. of beef this week up to July 29, 19%, ity, 

440 THE NATIONAL PROVISIONER’S show exports from that country wer L 


A as follows: To the United Kingdom, 3,50 
ee Bp tue A ghee 63,367 quarters; to the Continent, 10,72 ing 


‘ 2 : : rters. Exports the previous week F 
Sales, including switches the market price on each of the psy To England + to 

’ ’ * ; gland, 121,930 quarters; Sou: 
Southeast crude, nom. ty ok nye Continent, none. the 
Thursday, July 28, 1932. year can be more than saved in a pongo pr 
single carlot transaction made at DANISH BAICON EXPORTS. $18 
497 Yec variation from actual market Exports of Danish bacon for th as 3 
425 ae i a rs ended July 23, 1932, eae 4,00 
nformation furnis' y 3 metric tons, compared with /; 4,0 

430 VI is vital . 
435 DAILY MAR ne aeateona car. || metric tons Jast week and 6,972 mete Bg ; 








440 439 438 440 me basis. For full information, | tons for the ‘same period last year. 


: ite THE NATIONAL PRO- pees 2 LS. $17 

VISIONER, 407 8S. Dearborn S&t., ; 

See next column for later markets. | Chicago, Mii. Watch the Wanted page for ber a 
gains. 
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Hide and Skin Markets 


Chicago. 
PACKER HIDES—The packer hide 
market got away to a slow start this 
week, with buyers rather pessimistic 


early. However, shortly after mid-week, 
a large sole leather tanner and a shoe 
manufacturing tanner entered the mar- 
ket, each taking around 30,000 hides, 
mostly sole leather stocks, at steady 


prices. The total movement for the 
week, so far, is around 75,000 hides, 
with further trading pending at pres- 
ent, and this total is expected to be 
increased before the week ends. 

Demand appears to be good for sole 
leather stocks, with upper leather ma- 
terial inclined to be slow. Prices for 
leather are reported considerably firmer 
but tanners have been slow in securing 
advances, pending the expected pick- 
up in shoe production. 

The hides moving were practically all 
June-July take-off, running well to the 
latter month. Several descriptions 
have not moved, so far, but trading on 
these reported pending, and the mar- 
ket appears to be fully steady. The 
feeling among tanners is better, and 
some tanners are looking for a consid- 
erably more than seasonal pick-up in 
business shortly. 

Two packers sold 5,000 July native 
steers early at 5%4c, and 5,000 more 
moved with other descriptions later on 
same basis. Only a few hundred ex- 
treme native steers were reported so 
far, at 51¢c, steady. 

About 5,000 butt branded steers sold 
at 5%c, and 10,000 Colorados at 5c. 
Heavy Texas steers inactive, as yet, 
and quotable at 542c, nom. One lot of 
3,000 light Texas steers brought 4%c, 
steady. Extreme light Texas steers sold 
at 5c, with branded cows. 

Heavy native cows inactive, so far, 
but quoted 5c last paid. About 29,000 
light native cows were reported at 5'4c, 
steady price. Branded cows in good 
demand and 16,000 moved at 5c. 

Native bulls last sold at 3%c for 
May to July take-off but quotable 4@ 
%e higher; branded bulls around 3c, 
nom. 


SMALL PACKER HIDES — Last 
trading locally in small packer un- 
i all-weights was July produc- 
tio of several outside plants at 4%c, 
flat, for native and branded steers and 
cows. One lot of June hides still held 
and natives quoted nominally around 


4e higher; however, various small lots 
of outside small packer hides moving 
at lower prices, depending upon qual- 


Local small packer association sold 
3,500 July light native cows at the open- 
Ing of the week at 5%c. 

FOREIGN WET SALTED HIDES— 

th American market easier, due to 
the absence of European buyers in that 
market. One lot of 4,000 LaPlatas sold 
to this country at close of last week at 
$18.00, equal to 54%4c, c.if. New York, 
a against $19.00 or 5%c earlier. Later, 
4000 LaPlatas, 4,000 Rosarios, and 
4000 Smithfields sold to this country 
at $17.00, equal to 5%c, with last sale 
Blancas to Germany at 

$17.37%, or about 5-5/16c. 
COUNTRY HIDES—Trading con- 
tinues slow in the country market. Deal- 


ers are not pressing offerings on the 
market and demand for the quality 
available, dating back to winter take- 
off, is light. Sole leather hides are in 
fairly good demand but upper leather 
stocks very slow at present. All- 
weights are quoted around 3c, nom., se- 
lected, delivered. Heavy steers and 
cows about 2% @8c, nom. Buff weights 
sold at 3%c and quoted 3% @3%4c. Ex- 
tremes range 4@4%%c, top asked and 
paid previous week. Bulls 2@2%4c, nom. 
All-weight branded around 2%4c, less 
Chicago freight. 

CALFSKINS—Last trading in packer 
calfskins was at 8c for 91%4/15-lb. St. 
Paul July skins, and 7%c for St. Paul 
June regular weights. Offerings are 
held at 8c for July calf, with market 
quoted nominally 74%@8c. Only one 
packer reported still holding June skins. 

Chicago city calfskins steady to firm; 
car 8/10-Ib. sold early this week at 
4%c, steady with last sale, and 5c 
usually talked; the 10/15-lb. last sold at 
5%c and quoted 6c, nom., with offerings 
scarce. Outside cities, 8/15-Ib., quoted 
around 5c; mixed cities and countries 
4% @4'c; straight countries about 4c. 
Chicago city light calf and deacons 
quoted 3742@40c. : 

KIPSKINS—AIl packers but one 
about sold up on June kips earlier; 
packers asking 7c for natives, with mar- 
ket quoted 6@6%4c, nom. 

Chicago city kipskins firm at 5@5'éc, 
inside price last paid. Outside cities 
around 5c; mixed cities and countries 
4%@4%%c; straight countries about 4c. 

Packer June regular slunks last sold 
at 32146c; a few hairless sold at 25c. 

HORSEHIDES—A little more inter- 
est reported in horsehides but prices 
about unchanged. Choice city render- 
ers quoted $1.70@2.00, with mixed city 
and country lots at $1.50@1.70. 

SHEEPSKINS—Dry pelts easy at 4 
@4%c for full wools, short wools not 
wanted. Shearlings remain steady; one 
packer sold a car this week at 17%4c 
for No. 1’s, and 12%c for No. 2’s, 
steady with prices paid last week; very 
few clips coming in and usually being 
tanked. Pickled skins unchanged, with 
pickled spring lambs still offered at 
$2.25 per doz. for blind ribbys and $1.50 
for ribbys, last reported trading prices. 
Spring lamb pelts moving around 10c. 
Outside packer wooled pelts still quoted 
around 40c. 

New York. 

PACKER HIDES—Market active at 
full Chicago market prices. All pack- 
ers sold July productions, totalling 
around 20,000 hides, at 5%c for native 
steers and butt branded steers, and 5c 
for Colorados. Market fairly well 
cleaned up except for a few small lots 
of cows. 


COUNTRY HIDES—tTrading contin- 
ues slow in country hides, due to the 
general slowness of all upper leather 
stocks. Buff weights generally quoted 
top at 3%c; extremes range 4@4%c 
asked, with buyers’ ideas lower. 

CALFSKINS—Prices a shade strong- 
er on heavier weight calfskins. Last 
trading in 5-7’s was at 50c for collec- 
tors’ skins. Car packers’ 7-9’s sold at 
77'ec, or 2%c up, with last sale of col- 
lectors’ at 70c. Car packers’ 9-12’s 
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moved at $1.07%4, also 2%c advance, 
with last sale of collectors’ at $1.00. 
The 12/17 veal kips last sold at $1.00@ 
1.10, and 17-Ib. up at $1.40@1.50, but 
higher prices asked. 


ainpeleiens 
N. Y. HIDE EXCHANGE FUTURES. 


Monday, July 25, 19832—Old Contracts 
—Close: Sept. 4.99@5.05; Dec. 5.80 
sale; Mar. 6.35n. Sales 33 lots. 

New—Close: Sept. 4.40n; Dec. 5.80n; 
ae 6.40@6.45; June 6.85n. Sales 8 
ots. 


Tuesday, July 26, 1982—Old Con- 
tracts—Close: Sept. 4.85@4.95; Dec. 
5.65@5.70; Mar. 6.30n. Sales 15 lots. 

New—Close: Sept. 4.35n; Dec. 5.65n; 
ye ai 6.35@6.40; June 6.80n. Sales 9 
ots. 

Wednesday, July 27, 19832—Old Con- 
tracts—Close: Sept. 4.95@5.00; Dec. 
5.75 sale; Mar. 6.40n. Sales 26 lots. 

New—Close: Sept. 4.30n; Dec. 5.75n; 
Mar. 6.43@6.55; June 6.90n. Sales 5 
lots. 

Thursday, July 28, 1932—Old Con- 
tracts—Close: Sent. 5.00 sale; Dec. 
5.90 sale; Mar. 6.50n. Sales 55 lots. 

New—Close: Sept. 4.10@4.50; Dec. 
5.90n; Mar. 6.51 sale; June 7.00n. Sales 
5 lots. 

Friday, July 29, 1932—Old Contracts 
—Close: Sept. 4.90@5.00; Dec. 5.75 sale; 
Mar. 6.30@6.50. Sales 14 lots. 

New—Close: Sept. 4.00@4.50; Dec. 
5.75n; Mar. 6.40@6.50; June 6.90b. Sales 
7 lots. 

_ The Hide Exchange will be closed 
Saturdays, during July and August. 


Peadiehr Ses 
CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended July 29, 1932, with com- 
parisons, are reported as follows: 


PACKER HIDES. 


Week ended Prev. 
July 29. a 


Ae ose” @13%n 
; @ 5 12 
5i4n 12 





Cor. week, 
1931. 


Hvy. Tex. strs. 
Hvy. butt brnd’d 
strs. ..... 
Hvy. Col. strs. 
Ex-light Tex. 
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mbs ..... 40 40 45 @50 
é 1% 60 @65 
Dry pelts ...4 @4% 4 @4% 9%@10 
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Live Stock Markets 


CHICAGO 


(Reported by U. 8S. Bureau of Agricultural 
Economics. ) 


Chicago, July 28, 1932. 


CATTLE—Compared with a week 
ago: All strictly grainfed steers 25c 
higher, with strictly good and choice 
weighty offerings 25@40c up; grassy 
and shortfed kinds, steady to 25c lower; 
heifers and mixed yearlings, 25c or more 
higher on fed kinds, about steady on 
shortfed kinds, weak on grassy offer- 
ings; other she stock, steady to weak, 
with cutter and common grass cows 
weak to 25c lower; bulls, largely 25c 
higher; vealers, $1.00 up. Week’s gen- 
eral market was very uneven on steers, 
due largely to inequitable loading. 
Market was sharply higher early in 
week, but part of this advance was lost 
except on strictly good and choice 
steers. Extreme top was $9.75 on light, 
mediumweight and weighty bullocks; 
best long yearlings, $9.50; light year- 
ling steers, $9.25; heifer yearlings, 
$8.10; bulk grainfed steers, $7.00 up- 
ward. Average cost for week stands 
around $8.00. 

HOGS—Market was uneven. Com- 
pared with one week ago: Weights 
below 240 lbs., steady to 10c higher; 
heavier weights, weak to 10c lower; 
packing sows, about steady. Shipping 
orders increased; direct receipts were 
reduced. Total run was essentially un- 
changed. Week’s top, $5.15, paid Mon- 
day; today’s top, $5.05; late bulk 180 to 
240 Ibs., $4.85@5.00; 250 to 300 Ibs., 
$4.40@4.80; 320 to 390 lbs., $3.90@ 
4.25; 140 to 170 lbs. $4.40@4.75; pigs, 
$3.75@4.25; strongweights, to $4.50: 
packing sows, $3.25@3.75; smooth 
lightweights, $3.90@4.25. 

SHEEP—Compared with a week ago: 
All killing classes steady to 25c higher. 
Unevenness and sudden price fluctua- 
tions were principal market features, 
receipts meanwhile falling off. Week’s 
top range lambs, $6.85; natives, $6.60. 
Closing bulks follow: Choice range 
lambs averaging 82 to 90 lbs., $6.25 and 
$6.30; good to choice natives, $5.75 to 
$6.25, few $6.50; range throwouts, $4.50 
and $4.75; natives, $3.50@4.00; best 
yearling wethers, $5.005.25; fat ewes, 
$1.50@2.25. 

a 


KANSAS CITY 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 

Kansas City, Kan., July 28, 1932. 
CATTLE—Good to choice grades of 
native fed steers and yearlings have 
been scarce all week and are selling at 
25@50c higher levels, while short fed 
natives and western steers selling above 
$7.00 are steady to strong. Straight 
grassers made up the bulk of the 
supply, and closing values are weak to 
25c lower than last Thursday. The 
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week’s top reached $9.35 on an out- 
standing load of 1,206-lb. fed steers, but 
most of the grain feds had to sell from 
$7.25@8.75. Wintered and fed grassers 
cleared from $6.25@8.00, while grass 
fat offerings sold from $3.50@6.25. 
Desirable light mixed yearlings and fed 
heifers shared the fed steers advance, 
while other she stock ruled steady to 
25c higher. Bulls and vealers held 
steady for the week, with the late 
vealer top at $5.00. 

HOGS—Unevenness featured the hog 
trade. A stronger undertone prevailed 
most of the time, and final values are 
mostly 10@15c higher than a week ago. 
Choice 170- to 230-lb. weights closed at 
$4.60, while the bulk of the good to 
choice 170- to 250-lb. weights sold from 
$4.50@4.60. Better grades 260- to 340- 
Ib. butchers ranged from $4.25@4.50. 
Trade in underweights was irregular, 
and late arrivals of 140- to 160-Ib. 
weights ranged from $4.15@4.50. Pack- 
ing sows held about steady at $3.60 and 
down. 

SHEEP—Fat lambs met a good de- 
mand, and are quoted mostly at 50c 
higher. Choice Arizonas reached $5.85, 
while best natives stopped at $5.75. 
Most of the more desirable arrivals sold 
from $5.35@5.75. Yearlings are strong 
to 25c higher, with the best at $4.00 and 
the bulk at $3.50@3.90. Aged sheep 
were scarce, but values are unchanged, 
with fat ewes selling from $2.00 down. 


a 
OMAHA 


(Reported by U. S. Bureau of Agricultural 
<onomics. ) 
Omaha, Neb., July 28, 1932. 

CATTLE—Light receipts of fed steers 
and yearlings on Monday resulted in a 
sharp advance, and although some 
weakness developed later, generally cur- 
rent levels are fully 25c, with extremes 
as much as 50c, above last week’s close. 
She stock also gained around 25c, 
instances 50c higher on heifers and 
better grade cows. Bulls and vealers 
are strong to a little higher. The 
week’s top price of $9.25 was paid for 
choice weighty steers and medium 
wk Choice 708-lb. heifers earned 

7.75. 

HOGS—tThursday to Thursday com- 
parisons show prices for hogs unevenly 
5@25c lower, although spots on light 
lights are 25c higher. Thursday’s top 
rested at $4.45 for choice 190- to 210-lb. 
weights, with the following  bulks: 
160 to 250 lIbs., $4.25@4.40; 140 to 
160 lIbs., $3.90@4.25; 250 to 350 lbs., 
$3.75@4.25; sows, $3.00@3.60, few 
$3.65; pigs, $2.75@3.00. 

SHEEP—Moderate receipts resulted 
in a development of strength on slaugh- 
ter lambs, upturn 40@50c, making com- 
parisons Thursday with Thursday. Ma- 
tured sheep have been in light supply 
and steady. Thursday’s bulk good and 


July 30, 1932, 


choice native and range lambs cleared 
$5.50 to mostly $5.75; fed clipped la 
$5.60; yearlings, $3.50@4.00; good and 
choice ewes, $1.25@1.75. 


fe 
ST. LOUIS 


(Reported by U. S. Bureau of Agricultura] 
Economics. ) 


East St. Louis, Ill., July 28, 19392. 

CATTLE—Market mostly steady op 
native and western steers, with 
of the best descriptions in both classes 
25c higher. Mixed yearlings and heif- 
ers, steady to 25@50c up; cowstuff 
strong; bulls and vealers, unchanged. 
Top 1,181-lb. steers brought $9.75, with 
1,031-lb. yearlings at $9.50; bulk of 
steers, $6.25@9.00, with most good and 
choice steers $7.75@9.50. Most good 
and choice mixed yearlings and heifers 
sold from $6.75@7.25, with top mixed 
yearlings $7.75 and straight heifers 
$7.65. Medium fleshed mixed and 
heifers sold largely at $5.50@6.50, 
Cows scored a top of $5.50, with most 
beef types of a kind to sell from $2.59 
@3.50 and low cutters $1.00@1.75. T 
sausage bulls closed at $3.00, with 
ers $5.50 down, a figure prevalent for 
eleven consecutive trading days. 

HOGS—After advancing late last 
week and early this week swine prices 
reacted to finish steady to 10c higher 
for the week. Top price was $480 
Thursday, with bulk of hogs $4.40@ 
4.70; sows, $3.25@3.60. 

SHEEP—Fat lambs and sheep wound 
up just about steady for the week, the 
late top holding at $6.00, while bulk of 
lambs cashed at $5.50@5.75. Buck 
lambs earned $4.50@4.75; common 
an $3.00@3.25; fat ewes, $1.00 


fe 
ST. PAUL 


(By U. 8S. Bureau of Agricultural Economics ani 
Minnesota Department of Agriculture.) 


So. St. Paul, Minn., July 27, 1982. 


CATTLE—In line with outside trends, 
fed cattle scored a strong to 25c uptum 
at the opening, while grassy stock for 
the three days ruled weak and in spots 
25c lower. Choice yearlings duplicated 
the season’s peak of $8.75 for carlots, 
bulk fed offerings centering at $7.25@ 
8.50; grassers, $3.50@5.50. Grass cows 
bulked at $2.50@3.25; comparable heif- 
ers, $3.00@4.50; low grades, along with 
cutters, $1.25@2.50. Medium 
bulls centered at $2.25@2.75, vealer¥ 
advancing 50c to $3.50@6.00 spread. 

HOGS—Upturns in the hog house 
were unever.ly 20@35c on lights and 
butchers; sows, 10@20c higher; pigs, 
25c higher. Better 160- to 230-b. 
butchers sold at $4.50@4.65; 230- to 
300-Ib. weights, $4.25@4.50; heavier 
averages to $4.00; packing sows, $3.00 
@3.75; pigs, $4.00@4.25. 

SHEEP — Slaughter lambs worked 
around 25c higher during the 
Better natives, $5.75; bucks, $4.76; 
throwouts, down to $3.25. Ewes held 
at $1.00@1.50 or steady. 
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SIOUX CITY 


(Reported by U. S. Bureau of Agricultural 
Ec onomics. ) 


Sioux City, Ia., July 28, 1932. 

CATTLE—Slaughter steers and year- 
lings under light supplies ruled strong 
to 25c higher for the week. Choice long 
yearlings topped at $9.15, several loads 
of medium and heavy weight beeves 
cashed at $8.25@9.00, while short-fed 
and grassy kinds went at $6.50 down. 
fed yearlings, heifers and better grade 
cows advanced 25c, while other she 
stock remained steady. Choice fed 
heifers made $7.25@7.35, and grass 
cows bulked at $2.25@4.00, with most 
low cutters and cutters $1.25@2.25. 
Bulls and vealers showed firmness. 
Heavy medium bulls sold up to $2.85, 
and choice vealers brought $6.00. 

HOGS — Under moderate receipts, 
only minor price fluctuations featured 
the trend to values. Compared with a 
week ago: Most classes were on a 
steady to 10c lower basis. Thursday’s 
top rested at $4.50, while bulk of the 
160- to 250-lb. weights ranged $4.25@ 
450; good and choice 250 to 300 lbs., 
$4.00@4.30; 300 to 330 lbs., $3.65@4.00; 
140- to 160-Ib. light lights, $4.00@4.25; 
packing sows, $3.25@3.70. 

SHEEP—Light shipper demand and 
improved dressed trade were reflected in 
2%@50c advances in fat lamb prices this 
week. Shippers took a few natives at 
$6.00. The late bulk went to packers 
at $5.50 to mostly $5.75, and the week’s 
bulk of range offerings sold $5.35@5.75; 
load lots, $5.85. A package of out- 
standing 88-lb. yearlings earned $4.25 
to packers, fully 25c higher. 


——e—-. 
ST. JOSEPH 


(Reported by U. S. Bureau of Agricultural 
conomics. ) 


St. Joseph, Mo., July 28, 1932. 

CATTLE—The fat cattle market 
opened generally higher on Monday but 
has retraced ground on all but strictly 
choice grade. The few of this kind to 
reach market still show a 25c gain, but 
inbetween grade steers and yearlings 
have worked back to steady. On lower 
grades, including grassers, a 25c decline 
is indicated. Three loads of 1,283-lb. 
steers brought $9.25 as a new top since 
January; 854-lb. yearlings, up to $8.90; 
aload of prime, 825-lb. heifers, $8.35, 
the highest for this class since Novem- 
ber. Bulk of long fed steers and year- 
lings brought $8.00@8.90; short fed, 
warmed-up kinds and some wintered 
grassers, $6.25@7.25; most straight 
grass steers, $4.75@5.90; grassy heif- 
ers, largely $4.50@5.85. Aside from 
lower grades of steers and yearlings, 
the market is little changed. Most beef 
cows bring $2.50@4.00; choice fed cows, 
$4.50@4.75; cutter grades, $1.25@2.25; 
bulls, $2.25@2.60; top vealers, $5.00. 


HOGS—The week’s trade has been 
featured by a somewhat stronger tone 
and a diminished gap between light and 
heavy hogs. Butcher hogs are 10@25c 
higher for the period, with heavies up 
most; sows, 10@15c higher. Top today 
Was $4.60; bulk 160 to 315 Ibs., $4.35@ 
450; light lights, $4.25@4.40; sows, 
mostly $3.25@3.75; heaviest sows, $3.00. 

SHEEP—Lambs show a 50c recovery 
from the extreme depression of a week 
ag0. Early week gains were even 
larger, but the top, which was $6.00 on 
Tuesday, has eased back down to $5.85; 
bulk range lambs today, $5.75; top 
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natives, $5.75; most good and choice 
lots, $5.25@5.50; others, largely $4.50@ 
5.00; commonest and culls, $2.00@3.50. 
Best fat yearlings, $4.50; top slaughter 


ewes, $1.50. 
oe 


CORN BELT DIRECT TRADING. 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., July 28, 1932. 


Frequent price fluctuations within a 
narrow range featured trading in hogs 
‘at 21 concentration points and 7 pack- 
ing plants in Iowa and Minnesota, and 
Thursday’s values are 10@15c higher 
than a week ago. Late bulk good to 
choice 180 to 230 lbs., $4.25@4.50; long 
haul loads, occasionally $4.55 and $4.60; 
240- to 280-lb. averages, largely $4.00@ 
4.40; big weight butchers, down to 
$3.75; packing sows, mainly $3.10@3.65. 

Receipts of hogs unloaded daily at 
these 21 concentration yards and 7 
packing plants for week ended July 28. 






This Last 

week. week. 
.. Ue eee eee 11,100 26.900 
Saturday, July 23 10,800 16.100 
Monday, July 2 36.200 38.200 
Tuesday, July 25 10,4°0 13.800 
Wednesday. July pdige ene ay. ne 17 000 
_ lL = I a 17,100 13,900 


Unless otherwise noted, price quotations are 
based on transactions covering deliveries showing 
neither excessive weight shrinkage nor fills. 


—e—- . 
CANADIAN LIVESTOCK PRICES. 
Leading Canadian centers top live- 


stock price summary, week ended July 
21, 1932 with comparisons: 


BUTCHER STEERS. 
Up to 1,050 Ibs. 








Week Same 
ended Prev. week, 
July 21. week. 1931. 
I. 6.6 cies aa ok $ 7.00 $ 6.50 $ 6.85 
pS EI ee eet 6.25 6.40 6.50 
. ee pRGR ESS res 6.00 6.00 7.00 
GENE 43 ule's v 00» bsesd oe 5.00 4.75 5.50 
SS eae 5.00 5.00 5.00 
,. | FO ae ainieial 4.50 5.25 
SET oct cbancks ws 5.50 5.50 6.00 
ER ee 5.00 5.25 5.50 
VEAL CALVES. 
SID o. wiid al aGin'e Gate $ 6.00 $ 6.50 $ 7.50 
NEL. so 6-6 09 <SA sae e 5.50 5.50 6.50 
be 4.00 4.50 7.00 
SEE “dates bwes haceels es 5.00 5.00 7.50 
OS Rr eee 4.50 4.00 6.00 
Prince Albert .......... 3.50 3.25 5.00 
ST EN sic 'sa.6Gedo-e 6 4.00 4.25 5.00 
WON Sicaccncsbends 3.50 3.50 4.00 
SELECT BACON HOGS. 

yee eee re 5.7% $ 5.75 $ 9.75 
p eee rere §.2 5.75 10.50 
\ | are 5.25 8.25 
EE. giviiné-wddsroe Gaion)s 4.65 9.00 
Edmonton ...... 4.50 7.75 
Prince Albert .. 4.95 8.00 
Moose Jaw .... 4.95 8.00 
ee eee 4.95 8.00 
yet! $ 8.50 $ 9.75 
SEP error 7.00 9.00 
ae ae 6.75 8.50 
MET RRS peek ve b8e 4.50 7.00 
ESE 4.50 6.00 
Prince Albert 4.25 6.00 
eS ae wf 4.75 7.00 
PONE Wie eccnieserves 4.50 4.50 6.50 


43 
SLAUGHTER REPORTS 


Special reports to The National Provisioner 
show the number of livestock slaughtered at 14 
centers for the week ended July 23, 1932, with 
comparisons: 




















CATTLE. 

Week Cor. 
nded Prev. week, 
July 23. week. 1931. 
IS ses 6 i ten aed 25,264 25,909 26,551 
ee MMM «ccs cenweees 608 28,653 15,356 
OT eee 17,314 20,008 18,194 
East St. Louis. 14,167 14.778 13,082 
St. Joseph ..... 5,451 7,747 5,147 
I DEE. <a.6's's pebedse 0 5,161 5,812 7,824 
ML craw o6.0't ene one nee 2,651 1,990 1,851 
oh. aaa 6,970 salen 6,980 
eS eee 1,382 1,717 tose 
Indianapolis ............ 1,416 1,672 1,566 
New York & Jersey City. 19,576 8,906 8,657 
Oklahoma City ......... 3,402 4,190 4,277 
Cincinnati 4, 3,583 
SE Kc onpeceshusensie 2,151 
UGE: ix jaeussaecenesnee 115,219 
CE ida ewaiouwks mx 90, 84,451 
Kansas City ' 6,644 
GL: wand we'ce cechet ess 34,232 
East St. Louis 18,246 
St. Joseph . y \ 10,787 
Sioux City <> aa 7 31,295 
EE ane be cis) GES mee . 7,819 
ZZ. Fe 3.698 Seas 2,409 
eee 11,274 14,994 reas 
OE Ee 9,495 12,146 9,927 
New York & Jersey City 29,454 33,5384 31,241 
Oklahoma City .......... 119 6,345 2,962 
eee PR ere 978 12,662 14,162 
GE <b esnwcntevecepebe 5,362 7,433 1,845 
WE gas pos cede entenee 287,460 325,113 256,020 

SHEEP. 

NE ns sis cca banded 38 23,851 51,316 
pee “GU: oc cnatitss 13,751 27,771 13,089 
GE dnakcheectSieesseb 1, 23,954 409 
Se Oe: ROR. . 500 53540 15,248 21,858 11,054 
OE Re ee 18,712 16,531 19,116 
i aes" 9,504 6,184 16,342 
. RRS See ty 1,440 1,037 522 

EE: SEN 26.0 cncceusaes 15,631 ene . 
Philadelphia ............ 5,918 9,368 woos 
NN rae = 1,379 1,958 927 
New York & Jersey City. 63,997 87,935 80,318 
Oklahoma City ......... 6,811 6,614 907 
RAR 6,719 8,683 6,807 
MEE ices Sec eben ceed 3,946 3,519 738 
SE Giescesraucisneae 232,640 289,263 264.870 


RECEIPTS AT CHIEF CENTERS. 


Combined receipts at principal mar- 
kets, week ended July 23, 1932: 






At 20 markets: Cattle. Hogs. Sheep. 
Week ended July 23...... 197,000 369,000 302,000 
Previous week ........... 198,000 000 000 
WEE neseecccsvecpeceesee 192,000 410,000 327,000 
RE ee ,000 6.000 000 
, eer ere 207,000 ,000 5,000 
MR oii55 0 +0snntuede sens 215,000 510,000 276,000 

Hogs at 11 markets: 

... -... & Beery reorcr ee 321,000 
Previous week oe , 
jars Grola:wure-e« bites 

BEE | bo ae ¥.co a.00 90,90:00 5 dives ebupetetebs super 

DE tv ccledoheveliegececedaastavteneessons ack { 
SUE: . 0 scnine os0cb lb uap'ecbaseepan uk se beets “ 

At 7 markets: Cattle. Hogs. Sheep 
Week ended July 23...... 147,000 269,000 186,000 
Previous week ... an i 196,000 
; ARE Ts 7,000 
er 5, 
BED Sbsneecviecans coe ene 
SE 0 cbbed sentesevneuee 


WHEN YOU WANT A GOOD MAN. 

Watch the “Wanted” and “For Sale” 
page for business opportunities and 
bargains in equipment. 





MODERN 


SERVICE 


From the Nation’s Oldest and Largest 
Livestock Buying Organization 


Chicago, Ill. Cincinnati, Ohio 
Indianapolis, Ind. 
Lafayette, Ind. 
Louisville, Ky. 









L 


Montgomery, Ala. 





IVE STOCK BUYING ORGANIZAT LON 


Dayton, Ohio Detroit, Mich. 
Nashville, Tenn. 
Omaha, Neb. 


Sioux City, Iowa 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at 
omens o- — — —_— Saturday, 








Faty 33, 


1932, wi reported to THE NA- 
TIONAL E PROV SIONER as as follows: 
CHICAGO. 
Cattle. H a 
Armour and Co. -. 4,810 3.606 ahi 
Swift & Co. -. 5,257 2,367 
Wilson & Co 3,090 4,109 vy 08 
Morris & Co 1,777 500 4,564 
lo-Amer. Prov. Co. 1,685 come saee 
md 2,683 569 eee 
Libby, McNeill & Libby.. 623 wane dee 
Shippers ......-.eeeeeees 9,024 8,793 11,238 
OURETS .ccccccccccccceces 5,285 23,327 15,670 
Brennan Packing Co., 5,212 hogs; Begetes 
voding. 662 hogs; ‘Boyd, Lunham & ., 794 
hogs; yerade Food Products Corp., 2,989 hogs; 
Agar Packing Co., 3,573 a 
Weta ceccccccescscoves 25,210 53,718 46,400 


Not including 1,673 cattle; 605 calves; 
hogs; and 5,251 sheep bought direct. 


KANSAS CITY. 








31,000 





Cattle. Hogs. Sheep. 
2,634 2,898 2,878 
3,224 2,804 3,741 
413 arabe ean 
2,503 2,718 965 
3,547 9,399 3,325 
2,867 3,333 2,517 
“i 303 Hae 
475 “ee 7 
727 511 41 
11,218 3,375 277 
27,608 25,341 13,751 
OMAHA, 

Cattle and 
Calves. Hogs. Sheep. 
Armour and Co.......... 4,558 11,159 6,959 
Cudahy Pkg. Co.......... 4,027 8,529 12,293 
Dold Pkg. Co............ 771 5,148 suas 
Weems & OB... cccsecesce 1,596 1,721 2,774 
Ee B Gir ccccricceeecs 3,875 8.555 8,278 
err ere vous 889 eose 
Geo. Hoffman Pkg. Co., 115 cattle; Gr. Omaha 
Pkg. Co., 56 cattle; Omaha Pkg. Co., 86 cattle; 


J. Roth & Sons, 51 cattle; So. Omaha Pkg. Co., 


54 cattle; Lincoln Pkg. Co., 324 cattle; 


Nagle 


Sheep. 


Pkg. Co., 181 cattle; Sinclair Pkg. Co., 600 cattle: 
Wilson & Co., 127 cattle; Hunter Pkg. Co., 18 
cattle. 
Total: 16,489 cattle; 40,001 hogs; 30,304 sheep. 
ST. LOUIS. 

Cattle. Calves. Hogs. 
Armour and Co..... 1,997 1,118 5,071 
Swite & Os... .cécce 2,688 2,775 4,250 
Morris & Co........ 942 299 
Hunter Pkg. woe 1,242 “736 


o.. 257 “112 









































Independent Pkg. Co. "927 
GERTE  cecsccccccces 1,458 
A. ecpsccdncens 9,411 4,754 29,088 
Not including 2,554 cattle, 2,486 calves, 
hogs and 2,741 sheep bought direct. 
ST. JOSEPH. 
Cattle. Calves. Hogs. 
Swift & Co......... 1,930 530 =: 8,133 
Armour and Co..... 2,332 6 87,022 
GEE evecsccccevie 1,522 ll 2,654 
WU vwewiscedous 5,784 1,087 17,809 
SIOUX CITY. 
Cattle. Calves. Hogs. 
Cudahy Pkg. Co..... 1,407 115 = 7,135 
Armour and Co..... 1,644 108 867,315 
ee ME Gicccccads 1,521 121 4,152 
ee 142 17 15 
MOE céecevecsccds 7 --- 4,404 
ee eet 5,681 361 23,111 
ST. PAUL. 
Cattle. Calves. Hogs. 
and Co..... - 2,695 6,972 
Gadany Pkg. Co.. 328 941 odie 
 « £. eer 388 4,069 10,380 
ony Bae. Od..ci% 1,829 106 ae 
Ceecveuecases 1,272 20 = =5,339 
SP Rana ean 8,504 7,831 22,691 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. 
vetoes 1,042 470 §=3,426 
Pees & OB... .ccese 1,127 512 3,436 
— ene 116 31 257 
CED Sede-cnnecde 1 pewe cose 
TE. ccdeccvesccds 2,389 1,013 7,119 
DENVER. 
Cattle. Calves. Hogs. 
Swift & Co....cce.. 881 87 2,020 
B Gdisan. 439 72 607 
GED eccccecsccssc 1,457 227 «1,813 
ee 2,777 386 465,440 





15,248 
13,913 


Sheep. 
12,857 
5,845 
592 


19,294 





Sheep. 


3.556 
3,306 





10,508 
Sheep. 
2,231 
3,567 


5,798 


Sheep. 


3,643 
one 


6,811 
Sheep. 
4,792 
4,349 
6,790 
15,931 
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WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudah . Co.... 1,385 447 4,474 1,440 
d a. % et ges 65 24 3,064 vane 
Wichita D. B. Co.. 38 vées Laide 
Dunn-Ostertag ...... 87 sues eevee . 
Keefe-Le Stourgeon 16 eecc 
Wee DMs cveces 293 
BONE. we idncceeceks 2,180 471 7,821 1,440 
Not including 4,429 hogs bought direct. 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
1,278 501 7,424 1,421 
- 980 163 1,359 41 
5 Pena, 800 a 
80 34 76 ‘ 
fens 64 
6 204 
44 10 101 5 
15 59 2 
3 295 
43 11 cee 8 
9 19 aoe 90 
16 Sees sews eece 
jute oie +++. 1,641 1,049 11,754 3,575 
443 110 1 642 
4,666 1,900 22,292 5,784 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
S. W._Gall’s Sons.. .... asee ones 579 
Ideal Pkg. Co....... 12 nace 419 cack 
BE. — Sons Co.. 1,848 214 3,084 65,117 
& B. Co. 81 150 «1,451 inte 
J. vey Pkg. Co.. + aaee 229 
H. H. Meyer Pkg. Co. 30 icco” ee 
A. Sander Pkg. Co. .... wan 19 acai 
J. Schlacter & Sons. 126 180 eaale 184 
J. & F. Schroth Pkg. 16 esee | §6SG0N estes 
John F. Stegner.... 221 187 “san 44 
ORRGEB ccccccccccces 1,114 417 233 440 
TD cccccoveccems 3,552 1,157 9,108 6,364 


Not including 752 cattle, 1,671 hogs, 742 sheep 
and forei s of 142 cattle, 2,140 hogs, 


‘oreign purchase: 
7,308 sheep and 804 calves. 





MILWAUKEE. 

Cattle. Calves. Hogs. Sheep. 

Plankinton Pkk. Co. 1,965 3,567 3,884 1,565 
U. D. B. Co., N. Y¥. 36 ree etee pe ee 
R. Gumz & Co...... 47 15 47 30 
Armour and Co., Mil. 677 1,819 ae wees 
N.Y.B.D.M. Co., N.Y. 60 aoa J4na aie 
REE 135 271 52 258 
GE. wxccbdewconen 127 26 40 11 
WE ccccccccesis 3,047 5,698 4,023 1,864 

RECAPITULATION. 


Recapitulation of packers’ purchases by markets 


for week ended July 23, 1932, with comparisons: 

















CATTLE. 
Week Cor. 
ended, Prev. week 
July 23 week. 1931. 
. 33,739 42,011 
27 28,153 
15,019 
7, 
7,519 
04 2,892 
a 1,446 
2,781 2,087 
10,659 10,147 
055 3,187 
4,683 3,764 
3,180 2,919 
141,714 140,139 
66,693 88,719 
25,022 6,644 
65,976 60,859 
42,165 36,297 
20,153 17,278 
28,040 45,578 
6,345 2,010 
4,980 2,630 
8,250 3,703 
32,551 39,287 
4,023 6,487 5,679 
Indianapolis ............ 22,282 24,264 22,004 
Cincinnati ....... Recovee 9,108 12,542 11,227 
WEE deccnccccensevess 328,283 342,868 341,915 
SHEEP 
GRBORBO 2c cccccccsccccecs . 50,029 50,419 
Kansas City ............ 13,751 27,682 13,006 
EE  nanacces comvieene ,304 21,121 44,148 
Wass Mt. Teuls .....00. 15,248 25,040 12,396 
Jose 294 16,531 22,811 
5,413 | 15,313 
6,614 907 
1,087 1,522 
15,829 7,822 
7,210 6,676 
1,886 2,464 
9,397 9,812 
34,297 166 
222,086 211,552 
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CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago 
Stock Yards for current and comparative 
are reported as follows: 


if 




















RECEIPTS. 
Cattle. Calves. Hogs. Sheep 
Mon., July 18. ....16,808 1,626 30,128 §.a98 
Tues., July 19.... 7,235 1,794 26,041 Lio 
Wed., July 20.... 6,050 1,149 15,883 1214 
| ae July 21... 4,061 1,430 14,197 1334 
» daly 23..... ,390 449 15,218 12/097 
Sat, July 23..... 1,000 200 5, 2,000 
Total this week. .36,544 6,648 105,867 58,768 
Previous week ..36,780 9,228 112, 
EP GOW owcccccd 40,230 8,894 102,974 57. 
Two years ago... .37,719 9,842 765 
SHIPMENTS. 
Cattle. Calves. Hogs. Sheep, 
Mon., July 18.... 2,703 125 2,769 28 
Tues., July 19.... 1,357 vane 1,025 1,732 
Wed., July 7° - 2,649 122 1,067 8287 
Thurs, iy B. - 1,213 115 1,758 8,008 
; wear ae... 682 30 06«1,791 Lg 
mat” July 23..... 100 esee 500 500 
= 
Total this eats 8,864 392 8,900 10,608 
Previous week ... 8,356 325 12,000 55m 
Year ago ........ + 12,475 47 25,692 10,0) 
Two years ago... 9,882 16 46024,871 11g 
Total receipts for month and year to July 3 
com ms : 
——July— ‘Year—— 
1932. 1931. 1932. 1981, 
Cattle ...... 102,674 139,416 1, poly 772 1,202,093 
Calves - 21,557 31,588 0,649 
Hogs ........318,475 360,604 3, 300° 147 4,390,585 
a. evccces 171,163 204,121 2,086,932 2,200,340 


WEEKLY AVERAGE PRICE OF LIVESTOCK 








Cattle. Hogs. Sheep, Lambs, 

See ene’ Sy 08.5 2S $4.45 $155 $50 
_— week 8.25 .80 160 595 
1931 7.85 6.20 2.60 7.0 
1930 - ‘ 8.75 8.75 3.00 8.90 
1929 . - 14.85 11.50 6.00 1455 
1928 . . 15.15 10.80 5.75 1550 
1927 . - 11.60 9.30 6.00 13.8 
Av. 1927-1931 ....$11.65 $9.30 $ 4.65 $11% 


SUPPLIES FOR CHICAGO PACKERS. 


Net supplies of cattle, hogs and sheep for pack- 
ers at the Chicago Stock Yards: 


Cattle. Hogs. Sheep. 
*Week ended July 23.... 27,700 97,000 4810 
Previous week .......... 28,424 100,249 6872 
|g, Siepeneens as 27,755 77,282 410% 
RD 0046us0wekd ho Gewneee 27,837 108,894 614 
BED sedecncccccaceseesce 27,986 118,358 50,63 
BERD oc ccccceccescctcceves 32,014 100,358 5845 


*Saturday, July 23, estimated. 


HOG RECEIPTS, WEIGHTS, PRICBS. 
Receipts, average weights and top and average 


price of hogs, with comparisons: 
No. Avg. —— 
Rec’d. Wet. Top. Avg 
*Week ended July 23..105,900 260 $5.10 $46 
Previous week ........ 1 260 55 480 
8.25 62 
9.85 8% 
12.50 18 
11.70 108 
10.80 9.8 
Av. 1927-1931 ...... 128,600 ” 250 "$10.60 rvT) 





*Receipts and average weights estimated. 
¥ CHICAGO HOG SLAUGHTERS. 
Hogs slaughtered at Chicago. under federal it 


spection for week ended July 22, 1932, with com 

parisons: 

Week ended July 2S. .....0060000ccscccsuee 115,587 

eee 100,9% 

TRG 6 iais's voc cecsvnesce tabs sane 87,082 
DD net helstiteh ox 30iiGak acme eaieeene 120, 658 


CHICAGO HOG SUPPLIES. 


Supplies of hogs purchased by ine a packers 
and shippers during the week ended 
July 28, 1932, were as follows: 






Packers’ purchases 
Direct to packers.... 
Shippers’ purchases .... 


NEW YORK LIVESTOCK. © 
Receipts of livestock at New York 











markets for week ended July 28, 1932 
Cattle. Calves. Hogs, Shee? 
Jersey City ......\. 3,686 7,780 2,838 
Central Union . 2,186 986 oman re] 
New York , "514 «3,445 7,687 
qui ———— —_— 
ON Ve ea et ts 6,386 12,211 10,475 a4 
Previous week ..... 7,936 13,755 18,148 
Two weeks ago..... 7:388 12/836 19,917 She? 

















1932, 
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0 1.0 
0 890 
0 145 
(5 | 15.50 
0 13.9 
5 $118 
IRS. 
for pack- 
100 
> Sem 
2 «47,0 
t 614% 
5 650,63 
8 5345 
CES. 
d average 
Prices— 
p. Avg. 
10 $446 
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LIVESTOCK PRICES AT LEADING MARKETS. 
Livestock prices at five leading Western markets Thursday, July 28, 1932, 
gs reported by the U. S. Bureau of Agricultural Economics: 


fogs (Soft or oily and roast- CHICAGO. E.ST. LOUIS. OMAHA. KANS. CITY. 8ST. PAUL, 
ing pigs excluded) : 








lt. It. (140-160 Ibs.) gd-ch...... $ 4.40@ 4.85 $ 4.35@ 4.75 $ 3.90@ 4.25 $ 4.55 $ 4. 4.65 
wt. (160-180 lbs.) gd-ch..... 4.65@ 5.00 460@ 480 415@ 445 4 4.60 4. 4. 
(180-200 Ibs.) gd-ch........... 4.85@ 5.00 4.7 4.80 4.25@ 445 445@ 460 4. 4.65 

. (200- lbs.) gd-ch 4.85@ 5.00 465@ 4.80 425@ 445 445@ 4 4. 4.65 
(220-250 Ibs.) gd-ch........... 4.65@ 5.00 4 4.70 4. 440 4 4.60 4. 4.55 
(250-290 Ibs.) gd-ch 4. 4.75 435@ 455 4.00@ 425 435@ 450 4. 4.40 
¢ 350 Ibs.) gd-ch........... 4.1 4.55 4.20@ 4.40 3.7 4.00 4 4.45 3, 4.10 
Pkg. sows (275-500 Ibs.) med-ch. 3.25@ 4.25 3. 3.65 3.15@ 3.65 3 3.65 2. 3.70 
gitr. pigs (100-130 Ibs.) gd-ch... 3. 4.50 3.900@ 440 ......... - 8.75@ 4.25 4.00@ 4.25 
Ay. cost & wt. Thurs. (pigs excl.) 4.36-280 lbs. 4.69-218 lbs. 3.97-263 Ibs. 4.39- WB. vecesocnse 
flanghter Cattle and Calves: 
STEERS (600-900 LBS.) : 
8.75@ 9.60 8.7 9.50 8. 9.25 8.25@ 9.00 8. 8.90 
7.2 9.00 7.5 9.00 7.25@ 8.50 7. 8.25 7. 8.25 
5.75@ 7.75 5.00@ 7.50 5.75@ 7.25 5. 7.00 5.7 6.75 
3.7 6.00 4, 5.25 3.7 5.75 3.25@ 5.00 3.7 5.75 
9.00@ 9.60 9.00@ 9.75 8.5 9.25 8. 9.25 8.25@ 9.00 
7.75@ 9.00 7. 9.00 7.25@ 850 7. 8.50 7. 8.25 
6. 7.75 65.25@ 7.75 5.75@ 7.25 5. 7.25 5.75@ 7.00 
4.00@ 6.00 4. 5.25 3.75@ 5.75 3. 5.00 4. 5.75 
Pt wpditpien+Snbicheedme sqnees 9.00@ 9.75 9.00@ 9.75 8 9.25 8. 9.25 8.25@ 9.00 
SE copledbinewhedebidn ss qchsnes 8.00@ 9.00 7.75@ 9.00 7.25@ 8.75 7. 8.50 7. 8.25 
DD. imbaidtveteéreles ¢ +-oeee 6.25@ 8.00 5.25@ 7.75 6. 7.50 5.25@ 7.50 6. 7.25 
STEERS (1300-1500 LBS.) : 
DN a vcbnedcesndgesees cebeo< 9. 9.75 9.00@ 9.75 8.75@ 9.25 8. 9.25 8.3! 9.25 
SG. vgirebtlabenercinneonbaes 3008 9.00 7 730 9.00 7 50g 8.75 7.308 8.50 ert 8.35 
HEIFERS (550-850 LBS.) : s 
DEE? acaccktunets ¥ensacens oc 7.25@ 8.00 7.50@ 8.00 7. 7.75 6.75@ 7.50 17.15@ 8.00 
Dh swiaqiveetnteeesswe eens 6.50@ 7.25 6.50@ 7.50 6.25@ 7.00 5.75@ 6.75 6. 7.15 
DE, sceedncdhes cece ddeeed 5.50@ 6.50 5. 6.50 5. 6.25 4. 5.75 5. 6.00 
chvubbatbencaslebciane 3.50@ 5.50 3. 5.00 3. 5.00 2. 4.00 2.75@ 5.00 
cows: 
ME djchebscetdecveeasbeccaee 4.50@ 5.50 4.75@ 5.25 4.75@ 5.50 4.25@ 5.00 4. 5.25 
seatichc Whee uebeene gece’ 3. 4.50 3.50@ 4.75 3.50@ 4.75 3. 4.25 3. 4.25 
DE .ddtarbheasiineawes kee 2.50@ 3.50 2. 3.50 2.50@ 3.50 2. 3.25 2.2 3.00 
low cutter and cutter ........ 1.50@ 2.50 1. 2.50 1. 2.50 1, 2.00 1.25@ 2.25 
BULLS (YRLS. EX. BEEF): : 
BR ore eee 3.50@ 4.75 3. 3.50 2.7 4.00 2. 3.25 2. 3.50 
RET Nias natiala tod ae'ocled eivniote ett 3.65 908 3.00 008 2.75 730g 2.65 xy 4 3.00 
VEALERS (MILK-FED) 
GEOR ccceccccscccescsce .00@ 7.00 4. 5.50 4. 6.00 4.00@ 5.00 4.00@ 6.00 
DEEL ceuneedcvesct ceceueess 5.00@ 6.00 2.75@ 4.00 3. 450 2. 4.00 3. 4.00 
DEE opccvcecwbccocsoeeess 3.5 5.00 1 2.7% 2. 3.50 1.5 2.50 2. 3.00 
QALVES (250-500 LBS.) : 
Geed-Choice .....cccccccccee --. 4.00@ 5.50 450@ 6.50 4. 6.00 3. 5.00 3.25@ 4.50 
Com-med. $000 4.00 2500 4.50 $008 4.50 + 50g 3.50 2 nit 25 
Slaughter Sheep and Lambs: 
LAMBS: 
(90 Ibs. down)—Good-choice... 5.75@ 6.50 5.50@ 6.25 7 5.25@ 6.00 5. 6.00 
EE re eae 5. 5.75 4. 5.50 4.75@ 5 4.25@ 5.25 4. 5.50 
(All weights)—Common ..... - 8.50@ 5.00 3. 450 3 3. 4.25 3. 4.50 
YEARLING WETHERS: 
(90-110 Ibs.) —-Med-ch. ........ 3.00@ 5.00 3.00@ 450 3.00@ 4.00 3.00@ 4.25 3.00@ 4.25 
BWES: 
(90-120 Ibs.)—Med-ch. ........ 2. 2.50 1. 7 1. 2.00 1.25@ 2.00 .75@ 1.50 
(120-150 Ibs.) —Med-ch. ....... 1.25@ 2.5 L 1.50 1. 17561. 1.75 .50@ 1.25 
(All weights)—Cul-com. ...... -75@ 2.00 ° 1.00 -25@ 1.00 -50@ 1.25 2 15 








MEAT EXPORTS INCREASE. casses totaled only 3,412 lIbs., the bulk 
Meat exports from the United States Of which went to Panama. Loins and 
during May totaled 12,616,295 lIbs., Other fresh or frozen pork cuts totaled 
valued at $1,173,325 compared with ex- 739,481 lIbs., more than half of which 
wrts totaling 9,646,735 Ibs., valued at went to the United Kingdom. The next 
$913,443 in April. Shipments to insu- largest buyer was Panama. 
lar possessions during the month totaled Bacon exports totaled 1,485,167 lbs., 
3787,569 Ibs., making the total outgo the United Kingdom and Cuba being 
for the month 16,353,864 Ibs. compared the largest buyers, together taking over 
With 12,485,880 Ibs. in April and 11,- 2 million pounds. The entire export 
22,005 Ibs. in March. of 146,937 Ibs. of Wiltshire sides went 
Cured hams and shoulders again con- to the United Kingdom. Pickled and 
stituted the largest single item of ex- salted pork exports totaled 1,377,108 
wrt, totaling 7,516,177 Ibs. plus 1,062,- Ibs., nearly half of which went to New- 
if lbs. shipped to insular possessions, foundland and Labrador. : Cuba, Trini- 
wa total of 8,578,788 Ibs. Of this quan- 48d, Canada and the United Kingdom 
tity the United Kingdom took 6,597,713 “¢re other large buyers. 
ls, Cuba the second best customer Renate expette sienna: te 


lbs., the largest single buyer of which 
403,639 Ibs., and Canada 135,645 Ibs. Of was Belgium. The insular possessions 
the insular shipments, Porto Rico took took msgyee Ay a poy B yy Tha 
887,793 ‘ +s sausage. the total o f S., 
lbs. and Hawaii, 174,798 Ibs. ‘siscks took 82,282 Ibs:, Hawaii 142,258 
Fresh or frozen beef exports totaled and Porto Rico 244,598 Ibs. 

10,129 Ibs. and pickled or cured beef Horse meat exported during the 
and veal, 938,210 Ibs. Newfoundland — in addition to bs a gay soa 

and Lab : of other meats, amounted to 4 
eed pone largtat "singe lbs. of pickled horse meat, valued at 
© ae, Nem. $22,578 and 11,893 lbs. of dry salted or 

Exports of fresh or frozen pork car- smoked horse meat, valued at $1,011. 
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RECEIPTS AT CENTERS 





















SATURDAY, JULY 23, 1932. 
Cattle. Hogs. 
CN Fv eccagecauoeween 1,000 5,000 
SD: GEE nc adavechcves 350 800 
Ea metho ED Sine Vem 125 2,500 
EE doce anya Fens 300 2,500 
i NL 0.5 26 PucGewcase 1,500 
EIR 4 150 1,000 
Paul 250 800 
100 300 
400 400 
100 200 
100 onl 
100 200 
100 1,400 
Indianapolis ............ 100 2,000 
| A 100 500 
SEED: - «0's ks:vevin eset 300 1,000 
Di mtéeseenlabsenens 100 400 
CEE, oniveeccccev cee 100 cece 
pS SS Oe ates 100 100 
MONDAY, JULY 25, 1932. 
I ot acs ss vem veh ume 8,000 23,000 
p ER Pree 15,000 7,000 
EE one dhe cert atin aa ie . 12,000 
eb. MIEN, £0 scene pene cess 5,500 11,000 
ly. ME 00 ocd ees 6 She 1,600 4,000 
2. eee 2,500 5,000 
Oe. BRE dvay<ss evagerse ,800 5,000 
Oklahoma City ......... 700 800 
PE cccesh mene 1,800 900 
Milwaukee 800 
RE Swaeess 1,400 3,500 
Louisville 500 
Wichita ... 1,800 2,800 
Indianapolis 5,000 
Pittsburgh 900 3,000 
Cincinnati 1,600 4,600 
EE ABs Sidhu. s V'00'9-04 60% 1,700 2,900 
Sr 1, 1,700 
pT eee eer 300 
TUESDAY, JULY 26, 1932. 
WIN 7 uc cbs howewnaee 10,000 25,000 
NE. CHET | cnr aciecccese 6,000 4,500 
Omah: 10,000 
9,000 
3,500 
4,500 
4,500 
600 800 
ea 1,400 400 
pn PS ere re 600 1,000 
Perr rte 500 1,200 
EE ns v.60 000-49 400k 100 600 
. RR es 800 1,900 
Indianapolis ............ 1,500 6,000 
PRES 30 ce ccusdigses oan 300 
| SEES FRED a Sa 500 3,400 
ED. 0% evvsevies eae 100 500 
Cleveland oe 300 1,100 
Nashville 500 300 
WEDNESDAY, JULY 27, 1932. 
en eee 10,000 15,000 
pe EE > re ar 6,500 5,000 
ere eee Seer 4,000 9,000 
BT ME oF ost bnscaco ton 2,500 7,000 
ee ere ‘ 3,000 
MEME «oxo coucsdcees 1,500 4,000 
ETT LUl es Gu vasa eles 2, 6,000 
Oklahoma City ......... 900 400 
Uo. See 2,100 300 
Milwaukee ase 800 1,000 
Denver ... 1,200 
Louisville . 600 
Wichita 2,000 
Indianapolis 4,500 
Pittsburgh 800 
Cincinnati 3,000 
EE Rida vivide cdevebceice 800 
OO) ee 500 
TERT cbc ccna hvwnetun 300 
THURSDAY, JULY 28, 1932. 
CD) ca weld nicccn ss asses 4,000 19,000 
DOES |S. 4 ot wen 2,500 3,000 
Omaha ..... .-. 3,000 9,000 
St. Louis . 2,800 10,000 
St. Joseph 1,400 3,000 
Sioux City .. 1,000 4,000 
| 1,800 3,000 
Oklahoma City ......... 500 1,300 
PEE, cpecves¥eens 1,100 800 
SEED adn b 0X oninces 600 800 
ee, REE ae Ri re ae 200 2,300 
BOD hc ckccscsccseen 100 700 
EE Load atont shai 400 2,200 
Indianapolis ............ 700 4,500 
PE ors csevcuvdche 100 1,500 
NS er rer 800 5,000 
WEEE, “xodet ce veseovbtbe 400 1,300 
SINE a o oinin<iacek-oeid's tie 700 900 
SR ees 100 300 
FRIDAY, JULY 29, 1932. 
CD avn os ae shibiewa ces 1,000 1,800 
pS ER 500 3,500 
NER ea | 1,200 9,500 
Ss EL: 66-000. 4e'a, yu wens 900 8,000 
ee ere et eee 700 300 
EE A 1,000 5,000 
OE "ee a 1,700 4,200 
Oklahoma City .......... 900 700 
|) eee y= 700 700 
| er oy 200 500 
BE cn w'd <'a.000 oh pine 100 700 
Ee 100 600 
Wichita ..... 200 1,000 
Indianapolis . 400 5,000 
Pittsburgh .. os Mae 1,800 
Cincinnati ... ia 500 4,000 
Serer ee 200 1,200 
a. . Oe eee 200 900 
PND. 0 bkka ge nenweee 100 400 
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Chicago Section 


Two Chicago Board of Trade member- 
ships sold this week at $4,100 and $4,200 
net to the buyer. 

R. D. McKee, well-known provision 
expert, is now a member of the execu- 
tive sales staff of Wilson & Co. at 
Chicago. 

L. A. Sucher, secretary-treasurer 
Chas. Sucher Packing Co., Dayton, O., 
is spending a brief vacation at Klingers’ 
Lake, Mich. 


President Jay E. Decker, Jacob E. 
Decker & Sons, Mason City, Ia., was in 
Chicago during the past week on his 
return from a trip East. 


A son, John Norman Morrell, was 
born at the Presbyterian Hospital, Chi- 
cago, on July 12 to Mr. and Mrs. George 
A. Morrell of Ottumwa, Ia. 


Howard R. Medici, general sales 
manager of Visking Corporation, is 
enjoying a vacation period of golf and 
fishing in Northern Wisconsin. 


Purchases of livestock at Chicago by 
principal packers, for the first four days 
of this week totaled 15,542 cattle, 3,900 
calves, 37,706 hogs, 43,201 sheep. 


Charles E. Herbert of the Herbert | 


Brokerage Co., Postal Telegraph build- 
ing, Chicago, who was under 


the | 


WHOLESALE PRICES RISE. 


During the past five weeks the index 
numbers of wholesale prices of all com- 
modities has moved steadily upward. 
No marked rise in any one week is evi- 
dent, but the increase was from 63.7 for 
the week ended June 18 to 65.0 for the 
week ended July 16. 


The index of wholesale food prices 
rose from 58.5 on June 18 to 61.2 on 
July 16. Farm products showed an 
increase of 3.3 points. Hides and 
leather products, on the other hand, 
showed a decline which has been steady 
during the period. 


The index number for all commodi- 
ties includes the prices on 784 commodi- 
ties, weighed according to the impor- 
tance of each article and based on the 
average price in 1926 as 100. 

ee 


ARMOUR VETERAN PASSES. 

H. C. Humphreys, secretary of the 
Armour Fertilizer Works until his re- 
tirement two years ago, died suddenly 
June 20, at his summer home at Cross 
Lake. Minn., at the age of 64 years. Mr. 
Humphreys had been associated with 
the Armour organization for 35 years, 
beginning as a credit clerk. 








weather for several days this week, is |F% 


again attending to business. 


H. P. Hayzus, a member of the 
Wilson & Co. organization at Buenos 
Aires, Argentina, was visiting in Chi- 
cago this week. The change from mid- 
winter cold at B. A. to midsummer heat 
in Chicago was quite noticeable. 


Dr. John J. Hayes, formerly of the 
operating staff of Armour and Com- 
pany and before that in the U. S. meat 
inspection service at New York, is back 
in the government service again doing 
special field work for the Bureau in 
Southern California. 

Provision shipments from Chicago 
for the week ended July 23, 1932, with 
comparisons, were as follows: 


Week Previous Same 
July 23 week. week, °31. 
Cured meats, Ibs. ..16,467,000 19,313,009 15,4€3,.000 
Fresh meats, lbs. ..34,486,000 37,774,000 42,314,000 
i “ere 4.961.000 4,328,000 4,787,000 


Dr. G. E. Totten, inspector-in-charge 
of the meat inspection service of the 
U. S. Bureau of Animal Industry at St. 
Paul, Minn., has been made chief in- 
snector at Chicago. He succeeds Dr. 
Herman Busman, who is assigned to 
special field work with headquarters at 
Indianapolis. 





NEW U. D. B. SUPERINTENDENT. 


Homer S. Price is the new superintend- 
ent of the United Dressed Beef Com- 
pany’s plant at New York City. Mr. 
Price began with the company at that 
great Swift incubator, the Kansas City 
plant, was transferred to Chicago in 1919, 
then to the Moultrie, Ga., plant as super- 
intendent, then back to Chicago as assist- 
ant superintendent of the Chicago plant, 
an finally on July 4 to New York. He is 
known as a thoroughly up-to-date operat- 
ing eecutive. 


GOBEL SHOWS NET PROFIT. 

Adolf Gobel, Inc., and subsidiaries 
report a net profit of $60,308 for the 
twelve weeks ended July 9, after inter. 
est, federal taxes and interest on pre 
ferred stock of subsidiary companies, 
This compares with a net loss of $165, 
160 for the quarter ended April 1§ 
1932, and with a net profit of $42,703 iy 
the second quarter of 1931. For the 3¢ 
week period ended July 9, 1932, the net 
loss was $123,937, after charges, com- 
pared with $306,048 for the same period 
a year ago. 

——@-— 


FINANCIAL NOTES. 


Net profits of General Foods Corpo. 
ration for the first six months of 1932, 
after provision for income taxes, total 
$7,889,100. This compares with net 
profits of $10,167,458 for the 193} 
period. Net profits for the second quar- 
ter of the year totaled $3,455,325 and 
compare with $4,595,059 for the second 
quarter of 1931. The balance sheet as 
of June 30, 1932, shows current assets 
of $36,620,197 and current liabilities of 
$6,564,483, making a net working 
capital of $30,055,714. The ratio of 
current assets to current liabilities was 
5.57 to 1. 


Standard Brands, Inc., reports a con- 
solidated net income for the quarter 
ended June 30, 1932, of $4,025,682. This 
compares with $4,406,379 in the second 
quarter of 1931 and with $4,017,657 in 
the preceding 1932 quarter. The 1932 
quarter net income is after allowing for 
operating expenses, minority interest 
and federal taxes, but is exclusive of 
profit and loss items of a non-recurring 
nature. For the first half of 1932 the 
net income was $8,043,339 compared 
with $8,460,968 in the first half of 1931. 

Trunz Pork Stores Co., Brooklyn, 
N. Y., has declared the regular quar- 
terly dividend of 25c on capital stock, 
payable August 10 to stock of record 
on August 3. 


— fe 


GERMAN MEAT CONSUMPTION. 
Per capita meat consumption in Get 


| many during the first quarter of 192 


at 13.20 kilograms (29.04 lbs.) showed 


| a slight decline from the 1931 
| when the consumption totaled 
| kilograms (29.17 Ibs.). 


Total and | 
capita consumption of the various | 
of meat during the 1932 period is? 
ported to the U. S. Department # 
Commerce as follows: } 


Total Per 
consumption, con : 
Metric tons. Ki i 


DN a eats Baca 231,390 ie 
pO ee Pee 51.0€0 0.78 
aah, cayahes Picante 555,930 4, 
BERET. cece ccceccccecs oa 00h 
COE © ec cvcccesanseeen 277 te 
SE cawevesnterxkhs 6,790 0.10 

NOE | cicctetenelstntea 857,390 13.20 — 











PACKERS COMMISSION 
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Architect 


H. PETER HENSCHIEN 


PACKING PLANTS AND COLD STORAGE CONSTRUCTION 
59 East Van Buren St., Chicago, Ill. 





————————— 
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1108 Sixteenth St. N. 
ae 


Cold Storage Installation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


Glenwood Avenue, West 22nd St., Philadelphia, Pa. 
119 South St., Baltimore, Md. 
W., Washington, D. C. 





F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 


Member of New York Produce Exchange 
‘and Philadelphia Commercial Exchange 
































GEO. H. JAC 


Broker 


Chrysler Bldg., 405 Lexington Ave., 


Tankage, Blood, Bones, Cracklings, Bonemeal, 
Hoof and Horn Meal 








KLE 


New York City 











Their Flavor is a 


“Marvel” 































MORE POLISH BACON EXPORTED. 

Some idea of the rapidly increasing 
importance of Poland in the export ba- 
can trade may be gained from the 
marked increase in bacon exports in 
1981 over those of 1930. In 1931 the 
export reached 121,712,000 lbs. while in 
1930 it was only 54,159,000 lbs., the 
bulk going to the United Kingdom. 
Ham exports in 1931 at 17,728,000 lbs. 
also showed marked increase, the 1930 
export totaling only 7,990,000 Ibs. 

The intention of Poland to cultivate 
the British market more intensively is 


reflected in that part of recent bacon 
export regulations which require weight 
and grade date to be expressed in units 
commonly recognized in Great Britain. 
The regulations, effective April 1, 1982, 


cover all phases of hog slaughter, cur- 
ing, packing, marking and shipping and 
are administered by the Polish Bacon 
Union. They apply to all factories pro- 
ducing for export. Bacon factories 
which do not accept the new code are 
not granted the export premium. 


~~ -~fe——-- 
CHAIN STORE NOTES. 


Seventy-five new Clover Farm stores, 
voluntary chain in Iowa, Nebraska and 
South Dakota, were opened on Satur- 
day, July 16. Groneweg & Schoentgen 
Company, Council Bluffs, Ia., is the 
supply house. The majority of these 
stores are complete food stores. 

Consolidated sales of Safeway Stores 
were $17,368,459 for the four weeks 
ended July 16. For the twenty-eight 
weeks ended the same date the sales 
aggregated $126,995,944. 











FEATURING QUALITY SAUSAGE TOOK FIRST PRIZE. 


This float, featuri “ ” 
wanda. N. y. featuring the “Clearfield 


products of the Golde Packing Co., Tona- 


took first prize under strong competition in a fourth of July parade. 


wete featuring their major year-round products, the Golde Company did not miss 
sae enity to promote the “red hot’—the summer favorite—as “what a sau- 


e'. In expressing satisfaction at the 
8. Golde, jr. said: 
among a great many industries.” 


place awarded this float president Herman 


“We were impressed that our industry should be so honored 



























The National Tea Co. reports sales 
for the four weeks ended July 16 of 
$4,852,137, a decline of 15.8 per cent 
from the $5,766,036 reported for the 
same period of last year. 








ABATTOIR FOR SALE 


Tenders are called for the purchase 
of an up-to-date abattoir, newly con- 
structed and modern in every way. 


Plant capacity sixty hogs per hour, 
fifteen cattle per hour, five thousand 
pounds sausages per day, with Baby 
Boss X Dehairer, Beef and Hog Show- 
room, Air Cooler, Two Floors, All Sharp 
Freezers, two 7% x 7% New Ice Ma- 
chines, Brine Cooler and One Thousand 
Gallon Storage Tank. 


Located in heart of finest farming 
district of Quebec. Stock Yards in con- 
nection. 


Tenders must be in the hands of the 
undersigned on or before Monday, Au- 
gust 15th. 


Highest or lowest tender not neces- 
sarily accepted. 


For full information apply to T. R. 
Edney, C.A., Trustee Estate Ames 
Packers, Inc., Sherbrooke Trust Build- 
ing, Sherbrooke, Que. 








Gereke-Allen 
Carton Co. 


17th & Chouteau Blvd. 
ST. LOUIS, MO. 

Our Display Containers and 
Cartons are made to suit your 
individual requirements. 
And G-A Designs have an ex- 
ceptional and outstanding sales 
appeal and attraction. 
Get in touch with us 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE 


CASH PRICES. 


Based on actual carlot trading Thursday, 
28, 1932. 





uly 2 
REGULAR HAMS. 
Green. Sweet Pickled. 
Standard. Standard. Fancy. 
10% 10% 1% 
- 10% 10 11 
- 10% 9% 10% 
10 9% 10% 
10-16 range - 10% ouae anes 


BOILING HAMS. 


Green. Sweet Pickled. 
Standard. Standard. Fancy. 
BOSS \viccstdics 10 10 10% 
BED wcceucesec 10 10 10% 
SED -werscessee 10 10 10% 
16-22 range .... 10 eene ones 





Green. Sweet Pickled. 
Standard. Standard. Fancy. 
10% 
101% 
10% 10% 
10% 10% 
9% 9% 
814 84 
8% 
7% 8 
7 7% 
3% 7% 
PICNICS. 
Green. Sweet Pickled. 
Standard. Standard. Sh. Shank. 
GG anecesaci< 7% 7 7% 
i eheeecacet 7% 7 7% 
DE  sasvseeses 6% 6% ™% 
BG  igccsceses 5% 6 6%4 
GE. Sh cs cacee 5% 5% 6% 
BELLIES. 
Cured. 
Green. Dry 
Sq. Sdls. 8.P. Cured. 
ee pee 8% ™% 84 
Ee vicetusnne 8% 7% 84 
REE one daaan 8 74 8 
ME oGnessin ce 7% 7 ™% 
| Ga pee 7% 7 7% 
SED ccescecess 7 6% 7% 


D. 8. BELLIES. 

















———Clear. Rib. 
Standard. Fancy 

thtninenee ™% aieece ow 
Ae 6% 7% ‘wh 
Haveeooeds 6% 7% soho 
wcsbweees 656 7% 65g 
086 hedows 656 75% 656 
thon eaeee" 655 tired 65g 
cveeceeses 65g 656 
neddieonnt 6% 6% 
aarkwesewn 6% 6% 

D. S. FAT BACKS. 

Standard. Export Trim. 
DEP ceccseccccecsscsescs 5 5% 
BPD ccectceseauseusseens 5 5% 
BPD. cc cctesecoenseescose 5% 5% 
BEEN: paprbiccdibsesneuees 5% 5% 
EE -édaeatenceuvsnkesnes 5% 5% 
BPE vee ctKoscevedssnesee 5 5% 
GD “ccenccogeneerectabin 5% 6% 

OTHER D. 8. MEATS. 

Wxtra short clears .......... 35-45 6%n 
xtra chert rIBS ....ccscces 35-45 6%n 

Regular plates ........ - 68 4% 

Clear plates ...... - 46 thy 

Jowl butts .... ones 5 
Green square jowl 5 
Green rough jowls .... 4% 











FUTURE PRICES. 
SATURDAY, JULY 23, 1932. 
Open. High. Low. Close 
aw bree etches coun 5.25n 
-- 5.15 5.15 5.12% 5.15 
Pare . eens 5.07%4ax 
- 4.62% 4.6244b 
CLEAR BELLIES— 
FF cco sees as ae esas 6.37%4b 
Sept. .. 6.27% 6.40 6.27% 6.40 
MONDAY, JULY 25, 1932. 
LARD— 
July ... 5.20 weige hina 5.20 
Sept. .. 5.15 5.15 5.05 5.12%ax 
Oct. 5.05 5.05 5.00 5.05 
Jan. ... 4.57% 4.57% 4.40 4.47%4b 
CLEAR BELLIES— 
July - 6.45 6.50 6.45 6.50b 
Sept. 40 vee eons 6.40b 
TUESDAY, JULY 26, 1932. 
LARD— 
ST: xs av%s oats — 5.15ax 
Sept - 5.05 5.07% 5.00 5.05 
t. ... 4.97% 5.00 4.92% 00b 
Jan. ... 4.45 4.50 4.45 4.47\gax 
CLEAR BBELLIES— 
ME... crieiowe arian eivve 6.40b 
Sept 6.25 6.3214 6.25 6.32% 
WEDNESDAY, JULY 27, 1932. 
LARD— 
July . 5.12% ee ole 5.12% 
Sept. . 5.05 5.05 5.02 5.05 
Oct. ... 4.95 4.97% 4.95 4.971%4b 
Jan. ... 4.52% 4.52% 4.4744 4.47 ax 
CLEAR BELLIES— 

July ... 6.47% enon “sa 6.471% 
Sept. .. 6.35 6.37% 6.35 6.3744b 
THURSDAY, JULY 28, 1932. 

LARD— 

ar eile “ae 5.10ax 

Sept 5.02% 5.02% 4.971% 5.00ax 

Oct. 4.97% 4.9714 4.9214 4. = 

Jan . 4.47% 4.4714 4.4214 4.4214 

CLEAR BELLIES— 

, Me 6.47%4n 

ee 6.3744n 

FRIDAY, JULY 29, 1932. 

LARD— 

July 4.95 Se 4.95ax 

Sept 4.92 + 4.85 4.85 

Oct. ... 4.85 4.92 4.85 4.85ax 

Jan. ..4.42@.37 4.40 4.32 4.32b 

CLEAR BELLIES— 

GO .<6t cone 6.37ax 

Sept 6.25 6.25b 
Key: ax, asked; b, bid; n, nominal; —, split. 


———%-—_— 


Watch the “Wanted” and “For Sale” 
page for business opportunities and 
bargains in equipment. 





ANIMAL OILS. 


Prime edible lard oll...........-.0+.+ ee 
Headlight me. € oil 
er st 


EE seestocgoass3e 





Oil weighs 7% ibs. Barrels — 


about 50 gals. each. 


Ash pork barrels, black iron hoops. .$1.30 1.32 
Oak pork barrels, black iron th 1.37 
Ash pork barrels, v. - 1.45 1.47 
White oak ham tierces........... 10 2.12 
Red oak lard tierces............... -15 1.77 
White oak lard tierces............. 1.87 





July 30, 1939, 


PORK PRODUCTS EXPORTS, 


Exports of pork products from prin. 
cipal ports of the United States dy. 
ing the week ended July 23, 1932: 


HAMS AND SHOULDERS, INCLUDING 











WILTSHIRES. 
eek ended—— Jan, 1 
way 23, July25, July16, Tube 
1932. 1931. 1932. 1982, 
Mibs. M Ibs. M Ibs. Mibs, 
ee 830 1,486 1,712 35 396 
Ze Belgium ....... 3 coae oewd 23 
United Kingdom .... 743 1,267 1,647 30,45 
Other Europe ...... 52 ay 2 1» 
WE ahastncke sibs es ines 125 44 208 
Other countries .... 5 44 F 2,289 
BACON INCLUDING CUMBERLANDS, 
BDetak. vocvccesces. 690 710 705 
To Germany ....... 25 50 10 = 
United Kingdom .... 208 284 4,889 
Other Europe ...... 90 wen 48 Lie 
CT Smavmnadce seeds 212 103 ll 3.538 
Other countries .... 160 273 2 11% 
PICKLED PORK. 
ince bimenine 76 151 143 7,969 
To United ae: 8 22 24 Cat 
Other Europe eves esee 10 338 
Canada ........ 18 eeee 60 4 
Other countries 50 129 48 6,016 
LARD. 
| Shee Siete 5,272 6,852 6,711 31296 
To Germany ....... 2,034 9 2, = se 
Netherlands ........ 382 212 
United Kingdom .... 2,289 5,827 3,108 un 
Other Europe ...... 138 32 13,390 
ess eee 195 489 18,789 
Other countries .... 234 200 "183 38,113 
TOTAL EXPORTS BY PORTS. 
Week ended July 23, 1932. 
Hams and Pickled 
shoulders, Bacon, pork, Lard, 
Mibs. Mibs. Mlibs. Mibs 
Weted .scccccoeses 830 690 76 (5,272 
ne MTT 1 eves ll 7) 
IE geez A'eisient 643 45 6 1m 
ee 38 87 cout 357 
New Orleans ....... + 3 18 238 
Pe ws veces 144 346 ---. 268 
Philadelphia ....... oows ool eens 
pe ee ee 685 
DESTINATION OF EXPORTS. 
Hams and 
shoulders, Bacon, 
M lbs. Mibs. 
United Kingdom (total) ............ 743 26 
TAVERPOO 20. cccccccvccsccecsccsccce 379 m0 
i Perr ee LET erie eee te 159 8 
NAR ok 0:00:00 0.09d0ta0-cnctee ous 22 
AE OR ee OP DSS Te 104 an 
Other United Kingdom ............. 79 § 
Lard, 
Exported to: M ibs. 
Germany (total) 2.2.0.0. ccccecnssccenspmii 2,083 
ee. ee -. 188 
Others ..... ove cee 





~~ *Corrected to May 31, 1932. 
+Exports to Europe only. 





CURING MATERIALS. 
Bbls. 


Sacks. 


Nitrite of soda, 1. c. 1. Chicago... 
Saltpeter, 25 bol. Sots, f.o.b. N 
Dbl. refined ulated ...... 
Bol refd. gran. niirate of soda..... 3% 825 
Less than 25 bbl. lots, 4c more. 





eee eeeeeereeeree 





Rock carlots, per ton, £.0.b. Ghicago..... 810 








SPICES. 
(These prices are basis f.o.b. Chicago.) 


i 
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» WERE Lc ccccvcccccccpeceses 
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THE NATIONAL PROVISIONER 


CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


















Carcass Beef. 
Week ended 
prime native steers— July 27, 1932. 
MO- BOD. nc cecccceees 144%@15% 
G@BD- SOD nn ccccccccece 144% @16 
MOD ccccesescences 14%@15% 
Good native steers— 
ON eee 14 @15 
ED ,ceughesnces se 14 @1L 
MEERMED cde Vincedvses 14 @15 
Medium steers— 
BE inncnbsaphcres 4@14% 
MEGED i ccctheveecess iseultn 
ED cancaséesessce 4@1444 
Heifers, gaod, 400-600. Bai 
Cows, 400-G00 ........... 
Hind quarters, choice. e 
Yore quarters, choice... .. @l 
Beef — 
Steer loins, pea. @30 
Steer loins, No. 1. @29 
Steer loins, No. 2... @27 
Steer short loins, prime.. @41 
Steer short loins, no. 1.. @39 
steer short loins, No. 2.. @35 
Steer loin ends (hips)... @2 
Steer loin ends, No. 2... @2 
PEE cacocsceccoceces @i1s 
Gow short loins.......... @23 
Gow loin ends (hips).... @li4 
Steer ribs, prime......... 23 
Se Eee, LUO Recccccee @22 
Steer ribs, No. 2......... @21 
Cow ribs, No. 2......... @l1 
a ee 9 
Steer rounds, prime..... 17 
Steer rounds, No. Bevvese Gist 
Steer rounds, No. 2...... @l16 
Steer chucks, prime...... @luy% 
Steer chucks, No. 1...... @10 
Steer chucks, No. 2...... @ 9% 
SMES cccictccvosce 1 
SEED wccccesccccne q Tg 
Ber Rates .cccccccccge @ 6% 
Medium plates @ 4 
Briskets, No. 1 @lu 
Steer navel ends 5 
Cow navel ends. 4 4 
anks ... @ 6 
Hind shanks ............ @4 
Strip loins, No. 1, bnis. @55 
Strip loins, No. 2........ @50 
Sirloin butts, No. 1. @27 
Sirloin butts, No. 2...... @2 
Beef tenderloins, No. 1.. @50 
Beef tenderloins, No. 2.. @45 
pm 4 SED vsssceeseceee 18 
BL 6.068 60sscoes 14 
Shoulder clods ........... 9 
ng tenderloins 8 
» green, 6@8 lbs.. 14 
Outsides, green, 5@6 Ibs. 74% 
Knuckles, green, 5@6 lbs. @9 
Beef Products. 
Brains (per lb.)......... @5 
Pecvceecetepuasesd 6 
SER hvsdirts vase cde ct 14 
Sweetbreads ............. @15 
Geotail, per Ib........... @ 5 
Fresh tripe, plain........ p 4 
re © Me, EE. Corccccce & 8 
PvGheneee dee scepe 13 
Kans EE BOs cocnieaten $i0% 
Veal. 
Choice carcass .......... 10 @l1 
MONEE coccccccccce 9 )10 
Good saddies ........... 14 Gis 
OS “Borers 7 @ 
Medium racks .......... 5%4@ 6 
Veal Products. 
eee 5 
Gueetiveads ............ $3 
SE 5. wcecdenatds @39 
Lamb. 
Choice lambs ........... 17 
Medium lambs .......... or 
Choice saddles .......... @20 
Medium saddles ......... @19 
.— oveeesecilewe @13 
BUD. eccccsecce @12 
lamb fries, per ib....... @20 
lamb tongues, per Ib. @10 
lamb kidneys, per 1b. @20 
Mutton. 

WY Sheep .....00 eee 3 
lisht sheep ............. b= 7 
Heavy saddles .......... @ 4 
light saddies ..... 1 111" @ 8 
MNES... 0c cccces @ 2 
Light fores ............. @ 6 
Mutton legs .. 2.1221 227! @12 
Matton loins...) | 2222)! @7 

| aR Rae: @ 3 
Sheep tongues, per Ib... @10 
Sheep heads, each....... @ § 


Cor. week, 
1931. 


15 @16% 


13 


@14% 


124%@18 


144@15 


15 
13 


@i4% 


DDPAE OE OEOHEO 
Fe - RS 


RSRE SE Fcccrcesesbes am 


oo 
~O@ 
Ns 


SALAH) 
to 
SADAAUNAH 


82 
ae 


@s 
@13 
@10 
@ 6 
@10 
@9 


Fresh Pork, Etc. 





Pork loins, 8@10 lbs. av. @13 @25 
Picnic shoulders ........ @ 7% @1l2 
Skinned shoulders ....... @ 8 @l1 
Tenderloins ceneeeesoeese @2 @38 

SORES. FANB 0.0.0000 8020 bec0 @ 5% @8 
DEE aceVeavécescccds @ 6 @ 9 
Basten Watts . .cccccccece @10 @16 
Boneless butts, cellar trim, 

DE audondibevewsdee st @13 @18 
SL ‘a Sil parerv' btn erase ot @t @i7 
TE 5 wh vba @ 5 @i7i 
Neck bones . @ 2% @é4 

- Slip bones ..  ¥ @lu 
Blade bones . @5 @9 
Pigs’ feet . @ 3 @ + 
Kidneys, per. Ib. @5 @i7 
DT. wvsee~cstekueudéec6 @ 3 @ 5% 
Brains ...... op vee bes wage @ 5 @10 
SE aie widathn e0-994%c60'e ae @ 4% @ 5 
IEEE “Dvichinieis Bradnied aces @ 5 @i7 
ET dncibmaswekomenateké @ 5 @s 

DOMESTIC SAUSAGE. 
(Quotations cover fancy grades.) 
Pork sausage, in 1-Ib. cartons.......... @19% 


Country style sausage, fresh in bulk.... 
cone style pork sausage, smoked.... 


Country style sausage, fresh in link.... gi 
furts in sheep casings............ 



















Frankfurts in h Cag PSR E 14 
Bologna in beef choice.......... 14 
Bologna in beef middles, choice. ecccccce @14 
Liver sausage in beef rounds........... @13 
Smoked liver sausage in hog bungs..... 17% 
Liver sausage in hog Seeccsecoccce 14 
) Ree serene eae @13 
New England luncheon special  - @18 
Minced luncheon specialty, choice 15 
Tongue sausage 18 
Blood sausage . 13 
ee 13 
Polish sausage ........ evccccece 14 
DRY SAUSAGE. 
Cervelat, choice, in hog bungs.......... @38 
Thuringer GREDEENE. cp ccwus ecg ge coceesie @16 
MET orncepecrecesse cede ccnsteedesse @23 
pee ae aoe @21 
B. C. salami, choice............... @37 
Milano salami, choice, in hog bun: @32 
B. C. salami, new condition... @16 
Frisses, choice, in hog middles. @27 
Genoa ‘style SEE, ok cenmolendus @39 
yy  . eee @25 
Mortadella, new condition @16 
GCamOOR. <nicccccccccecs @35 
Italian style hams....... ad eon @28 
‘VIRGIEEE TENG ccibscoccccs edeebeqbhacats @30 
SAUSAGE MATERIALS. 
Regular pork trimmings..... @ 3% 
Special lean pork trimmings. + O4@ ; 
@ 5% 
“ @ 5% 
2s 
Native boneless bull —_ Gea. 7 
ee ar . 6% 
SE SUMED ucesdhtbennbccecscseceshess 5%@ 6 
Oe MED chidaccceeceesesettagess @ 5% 
Beef cheeks (ietemed et ee @ 5 
Dressed canners, 350 Ibs. and up........ 4% 
Dressed cutter cows, 400 lbs. and up.. @ 4% 
. pelogns bulls, 600 Ibs. and Up...... } # 
Pork tongues, canner trim 8. P......... @ 5% 


SAUSAGE CASINGS. 
(F. 0. B. CHICAGO) 


(Prices quoted to manufacturers of sausage.) 
Beef casings: 


Domestic rounds, 180 pack................ 18 
Domestic rounds, 140 pack................ 27 
Export rounds, _— SE Ceveccccveces -40 
Export rounds, medium...............+0+. 25 


Sanadiedbaecd.< ae 











No. we +. -6% 
No. 1 bungs 13 

0. gs ... 4 
Middles, regular ......... 


Middles, select wide, 2@2% in. ay gee alts $5 
=. select, extra wide, 2% in. and 
CUE vccce 


Dried bladders: 





WD-15 te, WIS Bat. cccccccccccccescccecccshee 
10-12 in. wide, flat........ Ccoeceee -. 80 
S|. SS Toren 


6- 8 in. wide, flat.......... veneinl 40 and 45 
Hog casings: 
Narrow, 100 


bebiegesteshsed 75 
I: SED nnintinwete sapedier nya -90 
Wide, per 100 yds........ eocerescee oon = 
WEZEOR WINS, WOT 160 FER.n os cscccvcccccssce 
Export bungs ah aeaweensieaenh be ene es ‘30 

iD RMNS WHR: esse cicccccdeccadises 22 
Medium prime bungs ..........+. 10% to n* 
SG -MECEND -DOMOE. oa<cbcck cvdeswsvenesee 
SEREENOD, POP BSC. cocccccqccctccsceteostescs a 
NEED v0 6.05.00 0606s ecceedesoeeeesooses 12 










SAUSAGE IN OIL. 

Bologna style sausage in beef rounds— 

Small tins, 2 to crate.......... sévecccess cee 

Large tins, 1 to crate............ Sesdenioes; Oe 
Frankfurt style sausage in sheep casings— 

Small tins, 2 to crate.........ssseeresceees 5.00 

Large tins, 1 to crate..... Sesetecceseee eeeee 6.00 
Smoked link sausage in hog casings— 

Small tins, 2 to crate......csscecseceeecees 4:25 

Large tins, 1 to crate... 5.25 

DRY SALT MEATS. 

Mixten qGhert. GIGRES. <0 ccc cccccvccccseccese @ Psd 
Extra short ribs.. eh @ 6 
Short clear middle, 60-1b. ‘av BAK ged RAP @ 7% 
Clear bellies, 18@20 lbs............+..- 6% 
Clear bellies, 14@16 Ibs............+++. 7 
Rib bellies, 20@25 lbs. .........-..200e- 6 
Rib bellies, 25@30 lbs......... setae ae $ 6' 
Fat » LOG@12 IDS... cecccecevers 5 
Fat backs, 14@16 Ibs............++-eeee @ 5% 
Regular plates .........--.+eceseeeeeeee @ 4% 
WEE. stn cedsidds pohecunenstab 8eee se @5 

WHOLESALE SMOKED MEATS. 
Fancy reg. hams, 14@16 oe @14% 
Fancy skd. hams, 14@16 I Gu% 


Standard reg. hams, Hate. ibs. 


~~ 6@s 1 
Standard bacon, sas. ibs ees 
No. 1 beef ham sets, smoked— 

Insides, 8@12 Ibs........-sececceceees @29 
Outsides, 5@O Ibs........ccccccceeeee on 
22 
23 
5 





Knuckles, es, 5@ Ibs.. 
Cooked hams, choice, skin ‘on, *‘tatted:: 
Cooked hams, choice, skinless, fatted.. 
Cooked picnics, skin on, fatted. 
Cooked picnics, skinned, fatted 
Cooked loin roll, smoked 


aeeeeeeee 


BARRELED PORK AND BEEF. 














Family back pork, $3 to 45 pieces...... @l 

Clear back pork, 40 to 50 pieces...... e @13.00 
Clear plate pork, 25 to _ pieces....... @l 

Brisket pork ......-..-seeeeeees eocccee 12.00 
Bean pork ......--.eeeeeecescceceeeces 11.00 
Phate beef... .ccccccccccccscnccccs woe 12.00 
Extra ae beef, 200 Ib. bDbis........ ee 13.00 





VINEGAR PICKLED PRODUCTS. 


* wectcccccocccccccecQaamee 
Regular tripe, 200-Ib. bbl wre 








Pork feet, 2U00-lb. wccscccccee 16.50 
Pork 200-1b. -- 35.00 
Lamb short 00 
OLEOMARGARINE. 

White animal fat margarine in 1-lb. 

cartons, rolls or sine f.o.b. Chicago. $34 
Nut, 1-lb. cartons, f.0.b. ) ye ae 8 

(30- and 60-lb. solid packed tubs, 1 

per lb. less.) 
Pastry, 60-lb. tubs, f.o.b. Chicago...... @ll 

LARD. 

Prime steam, cash (Bd. Trade) 5.12% 
Prime steam, loose (Bd. Trade). . 4.75 
Kettle rendered, tierces, f.0o.b. Chgo. 7 
Refined lard, tierces, f.o.b. 6% 
a kettle rendered, — f.0.b. 1% 
Neutral 1 in ‘tierces, 4 ft. °. >. ‘Chicago:: : + He 7 
Compound, vegetables, tierces, c. a.f.. 6% 


OLEO OIL AND STEARINE. 
| ae ne: AR. ook cedk decedvedsicevcce OS 





e No. 1 oleo SE conovansessenpnses 5% 
Prime No. 2 oleo oil ..........+- coe $e 
Prime No. 3 oleo Oil ......seeee 3 
Prime oleo stearine, edible ..........+. @ 4% 


TALLOWS AND GREASES. 


(In Tank Cars or Drums.) 


Edible tallow, under 1% acid, 45 titre. 
Prime pi 
No. 1 tallow, 10% f.f.a.... 
No. 2 tallow, 40% f.f.a 

Choice white grease. 
A-White grease 
B-White grease, ae. nt acid. 
Yellow grease, 10@15 
Brown grease, 40% f. 


VEGETABLE OILS. 






bo ngho co ce toh ce te 
FRE 


RF 





Crude cottonseed — in tanks, f.o.b. 

Valley points, prompt .............+- 3 
White, deodorized, 7 bbis., f.0.b. Chgo. 64%@ 6 
Yellow, deodorized .............. dks view 6 
Soap stock, ag f.f.a., f.o.b Be 46 % 
Corn oil, in tanks, f.o.b. mills......... 3 3% 
Soya bean oll, £.0.b. WRB. cccicscececes 2.5 @ 2.6 
Cocoanut oil, seller’s tanks, f.0.b. coast. g 3% 
Refined in bbls., f.o.b. Chicago ceeueetae, wr ™% 
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Retail Section 


Lower Selling Prices 


Require a Higher Gross Margin 
to Maintain Profits 


By F. M. Weber.* 


When retail meat prices are low 
it is necessary that the retail meat 
dealer know what his selling ex- 
—" are in relation to his total 
sales. 


Because a higher gross margin 
is required with low prices than 
with high prices, in order to re- 
turn the necessary net profit (fig- 
uring in dollars and cents), it is 
up to the market proprietor to 
watch his figures carefully. 


It can be seen plainly that, even if 
volume is maintained, the return in dol- 
lars and cents will be very much less 
at present prices. 


In many cases selling expenses have 
not been decreased to any great extent. 
This is because rents, wages and many 
other major items of expense have re- 
mained practically the same as they 
were two years ago. 

Therefore, with a smaller return in 
dollars and cents, and with the cost of 
selling remaining at a high level, the 
dealer will have to work on a much 
higher gross margin in order to make 
any money. 


Figures Give Facts. 

In order to illustrate conditions in 
the average retail meat market, a profit 
and loss statement is given for a one- 
man market covering the period Jan- 
uary 1, 1932, to June 1, 1932. An analy- 
sis of the statement shows the average 
selling price, the cost price of the meats 
sold, the gross gain, expenses and net 
gain per pound, and also the percentage 
in relation to sales. 


Per Per cent 
Lb. of Sales. 


$5,320.88 $0.2037 100.00 
3,635.95 68.33 
$1,684.93 $0.0645 31.67 
Per Ib. Per cent 

$ 260.99 $0.0099 or 4.90 
115.00 -0044 2.16 
192.50 
920.00 
$1,488.49 


-1392 
Gross gain.... 
Expenses: 
Shop 
Rent 


Wages . 
Total expenses .. 


0074 3.61 

0852 17.30 

0569 27.97 

$ 196.44 $0.0076 3.70 

Careful inspection of these figures 
reveal some startling facts. 


The figures per pound are particular- 
ly interesting and show very clearly the 
need for careful cutting and trimming. 
If meat were selling at 1c Ib. whole- 
sale, or even if it were given away, this 
market would still have a selling cost of 
5.59¢c Ib. and would have to charge 


Net profit 


*Prepared for California Retail Meat Dealers. 


enough more than that to make the net 
profit. 

This market worked on a gross mar- 
gin of 31.67 per cent, which is not at 
all too high at the present time, as 
shown by the @elatively low net profit 
yield of only 3.7 per cent when a 5 
per cent return always has been con- 
sidered a reasonable one. The wage 
item is high in percentage, but it is 
hard to see how it could be reduced. 

When it is seen that the net profit 
amounts to only .76c lb. of the meat 
sold, it will be realized that giving 
away an ounce of meat may eliminate 
the profit entirely. 

———_—_- 
RETAIL CREDIT SALES. 

Retail credit sales normally consti- 
tute 34.15 per cent of the total sales 
of all stores in the United States, ac- 
counting for a volume of about $16,750,- 
000, according to the U. S. Bureau of 
the Census. Stores which sell entirely 
for cash do 35 per cent of the total re- 
tail business. The remaining 65 per 
cent is done by stores which extend 
some credit, and it includes both credit 
and cash sales in about equal propor- 
tions. Credit sales run as high as 43.55 
per cent of all sales in Nevada and as 


low as 27.34 per cent in North Dakota, 

“In the stores which do some or al] 
of their business on credit,” says the 
report, “the credit sales constitute 52.48 
per cent of such stores’ total sales. This 
is equivalent to 34.15 per cent of the 
total sales of all stores, including those 
which sell entirely for cash. 

“This 34.15 per cent includes both 
open account and installment selling, 
The ratios are compiled from the final 
figures of the Retail Census for all 
states and the District of Columbia— 
data gathered in 1930 and based om 
1929. 

“Of the normal yearly total of nearly 
$50,000,000,000 of retail sales in the 
1,543,000 stores of the country, approxi- 
mately one-third is sold by stores doing 
all of their business for cash, one-third 
is cash business in stores which extend 
credit and the remaining one-third or 
about $16,750,000,000 annually is credit 
business in such stores. Another $1,500, 
000,000 of retail credit is extended an- 
nually by the finance companies. 


“The credit extended annually by re- 
tailers is more than the entire national 
debt, is almost identical with the total 
annual sales of all stores which sell en- 
tirely for cash, and is twice the total an- 
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IT’S TIME TO THINK OF PUSHING “READY-TO-SERVE” MEATS. 


Attractive displays of “ready-to-serve”’ é 
thought and care to arrangement and a = seared that 
uy. 
One of the desirable points about “ready-to-serve” ‘meats is that they 
such as the midnight or picnic lunch, 


wives into the store and induce them to 


bought largely for special purposes, 


therefore, are not in competition with other meats. 


roducts can be made with a little 
‘ will attract house 


are 
and 
When a retailer can increas 
his sales of these products he adds just so much to his volume. 
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mal sales of all chains which sell en- 
tirely for cash. The normal outstanding 
palance, aS measured by the total 
amount outstanding at the end of 1929, 
totaled nearly $6,000,000,000. 

“Of this total, $5,200,000,000 is nor- 
mally outstanding on the books of re- 
tailers and $750,000,000 on the books of 
the finance companies. The aggregate 
of retail credit outstanding in 1929, and 


subsequently collected in due course,- 


was more than the entire amount of 
currency in circulation. 

“To protect this vast amount of credit 
business, the stores of the country have 
developed a network of interrelated re- 
tail credit associations, with local bu- 
reaus in every city and almost every 
town of importance. This nation-wide 
network is store-owned, is nonprofit 
making and serves not only the retailers 
but also the medical profession, the pub- 
lic-utility companies and the finance and 
Joan companies. 

“In its files are rating cards on every 
person in the United States who has a 
credit standing, and the record is trans- 
fered from city to city wherever the 
individual moves. In a few cities there 
are privately operated rating bureaus 
which cooperate with the National As- 
sociation. 

“It is characteristic of the retail in- 
dustry that the basis for credit is not 
capital, but character. Retail credit is 
based upon personal background, ability 
toearn a decent living and the habit of 
paying bills with reasonable prompt- 
ness when they are due. 


“The extension and collection of 
aedit accounts are in the hands of ex- 
perienced retail credit managers, who 
also direct the activities of the local and 
national credit associations. It is only 
the small retailer who will not bother 
to avail himself of the facilities of the 
leal rating bureau, and who extends 
credit unsystematically, who finds credit 
business too costly to justify its con- 
venience. Yet the stores of the country 
extend more than $16,000,000,000 of 
such credit annually with a normal loss 
of less than one-half of 1 per cent.” 


—— --fe——- 

DOCTORS RECOMMEND MEAT. 

Meat, milk and eggs, long excluded 
by the medical profession from the diet 
of persons suffering with Bright’s dis- 
ease, are now looked upon as essential 
foods for such patients. 

Discussing the diet in Bright’s disease 
arecent issue of the Journal of the 
American Medical Association, Dr. 
James S. McLester of Birmingham, 
Ala, says the whole protein problem 
8a much vexed one. After weighing. 
evidence, pro and con, which has been 
obtained in experimentation, Dr. Mc- 
lester says it would seem fair to say 
that a large protein intake is without 
harm, and further that if man would 
enjoy a full health and sustained vigor, 
his consumption of protein food must 


THE NATIONAL PROVISIONER 


of necessity be liberal. “This applies 
not only in health, but in large measure 
in disease as well, notably Bright’s 
disease,” he says. 

It is believed that the increased 
amount of protein food now recom- 
mended for the patient with Bright’s 
disease can have no direct influence on 
the kidneys, and that it is used entirely 
for purposes of replacement and in this 
manner makes for the patient’s re- 
covery. 

It seems to be established in the 
medical profession now that patients 
with this disease can with relative im- 
punity be given a liberal protein diet, 
and that such a diet facilitates recov- 
ery. In addition to the protein quota, 
fats and carbohydrates in amounts suffi- 
cient to cover requirements for energy 
should be included. 

It is said that if the patient takes a 
quart of milk daily, two eggs and one 
large serving of meat, his need for 
protein will be covered and no harm 
will be done his kidneys. 

“IT am sure,” said Dr. McLester, “that 
much of the anemia and lack of endur- 
ance seen in this type of chronic 
nephritis is due to the unnecessarily 
rigid dietary restriction to which the 
patient is so often subjected. This is a 
disease not of days or weeks, or even 
of months, but of years and decades, 
and it is important to prescribe a 
reigmen which will preserve the pa- 
tient’s strength and vigor as long as 
possible. This can be done only with 
a diet which carries a liberal supply of 
good protein.” 

eX 


SOUTHERN STORES MODERNIZE. 


More than sixty retail food stores in 
Southern Virginia and North and South 
Carolina have been remodeled in whole 
or in part as a result of model store 
displays set up by local food store or- 
ganizations of Norfolk, Va., and 
Charleston, S. C., with the cooperation 
of the U. S. Department of Commerce. 
Numerous benefits, including increased 
business and improvement in gross 
profits running as high as 20 to 33 
per cent are reported. Other advan- 
tages claimed by these stores include 
greater visibility of stock and increased 
convenience for both clerks and cus- 
tomers, increased efficiency in the fill- 
ing of orders, better use of spare clerk 
time and greater value in services ob- 
tained per dollar of wage paid to em- 
ployees. 

In addition to the 60 stores directly 
reporting some form of modernization, 
it is believed that numerous other es- 
tablishments in the Norfolk and 
Charleston territories took advantage of 
the object lessons in modern grocery 
merchandising afforded by the model 
store exhibits, which were visited by 
more than 10,000 persons, including 900 
retail and wholesale grocers, and others 
directly interested in efficient food dis- 
tribution. These Norfolk and Charles- 
ton displays were sponsored by the 
Norfolk-Portsmouth Modern Store Com- 
mittee and the Charleston Chamber of 
Commerce respectively. 








Tell This to 


Your Customers 


Under this heading will appear informa- 
tion which should of value to meat 
retailers in educating their customers and 
building up trade. t it out and use it. 














LIVER WITH MUSHROOMS. 


Beef or pork liver may be served 
tastily with mushrooms. The recipe for 
this dish calls for 1 lb. beef or pork 
liver; 1 cup mushroom or meat stock; 
% cup of flour; 1 cup mushrooms; 1 
tsp. salt; 3 tbsps. of drippings; % cup 
sour cream; 2 tbsps. onion, chopped; 


\% tsp. pepper. 

Wipe liver, remove skin, cut into 
cubes and marinate at least one-half 
hour. Brown together with onion, in 
hot fat and continue cooking gently for 
10 minutes. Make a paste of the cream 
and flour and add, together with the 
seasonings, stock and mushrooms, to the 
liver. Let simmer until liver is tender 
and sauce is of right consistency. Add 
more liquid if needed. Serve in large 
cream puffs as main course for lunch- 
eon. Eight servings. 

ee 


NEWS OF THE RETAILERS. 

Watson Meat Market and National 
Tea Co. store, 407 Hennepin ave., Min- 
neapolis, Minn., was recently destroyed 
by fire. 

Syracuse Meat Co., Syracuse, N. Y., 
has been organized and incorporated to 
establish and operate a meat and gro- 
cery business. S. H. Alderman is a 
member of the firm. 

Gratior-Harper Market Co., 9920 
Harper ave., Detroit, has been incor- 
porated with a capitalization of $15,000 
to deal in retail provisions. 

The Emil Damm meat market, Crys- 
tal Lake, Ia., has been sold to Laurice 
Larson. 

Chas. Vanstrum, 3402 University 
South East, Minneapolis, Minn., has ap- 
plied for a license to conduct a meat 
market. 

The Walter Kiehn meat market at 
Tripp, S. D., has been sold to August 
Warnke. 

S. F. Schneider, Milwaukee, Wis., 
will conduct a meat market at 4723 
West Center st. : 

Hi-Corn, Inc., has been incorporated 
with a capitalization of $5,000. The 
new company will deal in meats and 
foods at Oshkosh, Wis. Incorporators 
are Edward C. Conley, Mary Powers 
Hicks, Oscar J. Hardy. 

John Kern, Fowler, Ind., will open 
a new meat market on Washington ave. 

M. W. Brown, formerly of McCalls- 
burg, Ia., has taken over the manage- 
ment of the Sanitary Meat Market, 
Zearing, Ia., which has been run by C. 
N. Holveck. 

Herman Pathrade has engaged in the 
retail meat business in Rockford, Minn. 

Spence Kennedy is planning to open 
a retail meat and grocery store in 
Maquoketa, Ia. 

East Side Cash Market has been 
opened at 514 Williams ave., Portland, 
Ore., by A. Mayer and R. E. Van De- 
marr. 
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e NEW YORK NEWS NOTES. 
New York Section ee ee ae 
York, during the past week include 

F. M. Hall, district manager, Phi 
AMONG RETAIL MEAT DEALERS. Albert Di Matteo, treasurer of athe = bag mar Th st Bie, and 

Jamest B under the leader- ashington Heights Branch an rs. ’ a» 

chip. of Karl se iy oll ontnatated Di Matteo, recording secretary, Ladies’ Cof of the Joyner plant, Smithfield, Vg 
plans for a picnic to be held in August Auxiliary, with their two daughters, are 


in conjunction with Jamestown grocers spending the summer at Sheepshead 
and bakers. Bay. 


Abe Strauss of the veal department, 
New York Butchers Dressed Meat Com. 
pany, is spending a few weeks at Wi 
dale, N. Y. John Donohue, assistagt 
superintendent of the same plant, jg 
devoting the next few weeks trying ty 
catch the biggest fish of the season. 


—_— 


State executive secretary David Van Steve Kittel, South Brooklyn Branch, 
Gelder was a visitor at the meeting of won the prize for landing the largest 
Bronx Branch last week. He spoke on fish on a recent fishing trip. 
the ae — — speak- i 
er was Mr. Smith, who spoke on non- —_ ; i i 
slip floors. The independent laundry MEAT IMPORTS AT NEW YORK. Peel yang he copes A fe Ay ' 


subject was again discussed. , Principal mest, Jenporta st Maw Souk Louis Katz, whe has pee beef 

— : or the week en y 23, : o onron Bros. Company 
aaa ns ee dete hype Point of petal branch for more than Pthirty 

ent o gin. . i 

the city of New York during the week Argentine—Canned corn beef — ns wa pape oe pe 
ended July 23, 1932,.were as follows: Gassas SP hams RES Gmeen oot. Me one, tn 
Meat—Brooklyn, 782 Ibs.; Manhattan, Canada—Bacon we hospital ory died Pinal hone we 
1,362 Ibs.; Bronx, 1,190 Ibs.; Queens, C#nsda--Pork cuts Seine §6Fu ] held July 27 
5 Ibs.; total, 3,339 "lbs. Fish—Man- vont” — fat Ibs. paboaer san A yl mr ha pe H dau van 
hattan, 106 Ibs.; Queens, 1 Ib.; total, {ermany— Sausage oes Ihe. r amevaliners ae 
107 lbs. Poultry—Brooklyn, 48 Ibs.; Italy—Hams 


854 Ibs. 
i — 70 Ibs.; Bronx, 3 Ibs.; total, Ttaly Sausage iio ce ote me. MEAT INSPECTION CHANGES. 


Uruguay—Canned corn beef 270,000 Ibs. Inspection granted.—Grande Food 
———- he 649 Admiral st., Prov 
ence, R. 
WHOLESALE DRESSED MEAT PRICES. Inspection withdrawn. — Batchelder 
‘Wholesale prices of Western dressed meats quoted by the U. S. Bureau of Snyder, Dorr & Doe Co., 409 Commer. 
Agricultural Economics at Chicago and Eastern markets on July 28, cial st., Boston, Mass.; United P; 
Fresh Beef: BOSTON. NEW YORK. ; Inc., 1032-1036 West Thirty-seventh st, 
YEARLINGS (1) (300-550 LBS.) : Chicago, Ill.; Sinclair Provision Co., 74 
Everett st., Portland, Ore.; Indi 
lis Abattoir Corp., Morris & Drow 
Indianapolis, Ind.; Eagle Conseryes 
13.00@15.00 : . 4 Corp., 3005 Fort Hamilton Parkway, 
00 12. 3: Brooklyn, N. Y.; Armour and Company, 
17-21 South Fourth st., Fort 
Ark. 

Inspection extended.—Harry Manas- 
ter Bro., 1018-1036 West Thirty- 
seventh st., Chicago, Ill., to i 
United Packers, Inc., Acme Packing 
Co., Chicago Beef Co., Indian Packing 
Co., Indian Packing Corp., and Martin- 
Pemberton Co. 

or 
SMALLER LAMB CROP. 


A decrease of 8 per cent, or 200,000 
head, in the 1932 lamb crop is reported 
by the U. S. Department of Agriculture, 
y i ‘ : : the total crop being estimated a 
Fresh Lamb and Mutton: 29,717,000 head. The native lamb crop 

LAMB (38 LBS. DOWN): showed an increase, but range 

yo ’ were about 12 per cent less than thos 
of a year ago. The native crop is esti- 
mated at 10,762,000 head, being 80,000 
more than the 1931 crop. The range 
lamb crop at 18,955,000 head is 2,735,000 
head less than the 1931 crop, 4 per cent 
smaller than the 1930 crop and about 
8 per cent larger than the 1929 produe- 
tion. The number of lambs saved pe 
100 ewes this year was 105.8 in the 
native states but only 70.9 in the range 


states. 
; —@— 
i . AUSTRALIAN LAMB CROP. 
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7 New crop Australian lambs are be 
7.50@ 9.00 ginning to appear on the principal mat 
kets and the season in Victoria, 
8-12 Ibs. av. Australia and possibly Western Au* 
ee sy tralia is expected to be open before 
odes , ; end of July, but supplies are not 
to be plentiful until well into August 
SPARE RIBS: or September, according to a re 
Half sheets from the American Trade Commissioner 
TRIMMINGS: at Sydney. Killings for export during 
May showed an increase in lambs, but’ 


(1) Includes heifer yearlings 450 pounds down at Chicago. (2) Includes ‘‘skins on’ at New decrease in all other classes of li 
York and Chicago. (3) Includes sides at Boston and Philadelphia. compared with May a year ago. 
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GET CASH FOR 


SURPLUS EQUIPMENT 


It’s easy to dispose of idle equip- 
ment—advertise in the classified 
columns of THE NATIONAL 
PROVISIONER. The ad illus- 
trated above brought several 
prompt replies—the equipment 
was disposed of promptly, profit- 
ably! A. full inch (48 words 
total) costs only $3 per insertion. 
Send your ad in today! 





Sausage Factory 


Sausage factory located in best town in 
Southwest. Going concern doing excellent 
business. Good supply of cattle and hogs 
to draw on. Stock of meats and supplies 
can be reduced to practically nothing. At- 
tractive price for quick sale. FS-1001, The 
National Provisioner, 407 S. Dearborn St., 
Chicago, Ill. 











WANT TO SELL 
YOUR PLANT? 


An advertisement similar to that 
above sold a packing plant at a 
total cost of only $6. A classi- 
fied advertisement will bring re- 
sults for you. Send in your ad. 
A full inch (48 words) costs only 
$3 per insertion. 


THE NATIONAL PROVISIONER 


S CLASSifvew AD 
WILL DO YOUR 


SELLING JOB! 


Whatever your needs, whether you want to sell 
equipment, hire new employees, or advertise a 
service, the most efficient way to do it is through 
a classified advertisement in THE NATIONAL 
PROVISIONER. You reach every prospect in 
the industry—at a time when they’re in a mood 
to listen. A full inch (total of 48 words) costs 
only $3 per insertion. Economical! Put a classi- 
fied ad to work for yourself! 





Sausage Foreman 


Wanted, A-1 sausage foreman. One who 
knows how to make all kinds of sausage 15 
and specialty loaves. State age, experi- & 
ence, salary and whether married or not. Replies 
Steady position for the right man. W-743, 

The National Provisioner, 407 S. Dear- 
born St., Chicago, Il. 











Casing Salesman 


Good territory available for experienced 
13 man having successful record with vol- 
Repli ume buyers. Application must specify 
eplies | qualifications and selling record. W-725, 
The National Provisioner, 407 S. Dear- 
born St., Chicago, Ill. 











NEED EXPERIENCED HELP? 


Reach every prospect in the industry 


Your needs outlined in the classified columns of 
THE NATIONAL PROVISIONER will secure 
maximum attention and bring prompt results— 
economically. To secure an efficient, experi- 
enced employee, send in your ad. A full inch 
(48 words) costs only $3. 


SECURE NEW POSITIONS 


through economical classified ads 


Advertise your services with a Classified Adver- 
tisement. Your ad will get the attention of 
almost everyone in the industry that is looking 
for men to fill vacancies. A special rate of $2 
per inch (48 words) is made on position wanted 
ads. Send in your ad! 





CLASSIFIED ADVERTISING 


DEPARTMENT 
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37 W. Van Buren St. Chicago, Ill. 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 
Steers, good 


Cows, common to medium 
Bulls, common to medium 


LIVE CALVES. 


Vealers, good to choice 
Vealers, medium 


LIVE LAMBS. 


6.50@ 


LIVE HOGS. 


Hogs, 180-220 Ibs.. 
Hogs, 230-260 lbs 


DRESSED HOGS. 


Hogs, 90-140 Ibs., good to choice...... 


DRESSED BEEF. 


CITY DRESSED. 


Choice, native, heavy.. 
Choice, native, light .. 
Native, common to fair 


WESTERN DRESSED BEEF. 


Native steers, 600@800 lbs. 
Native choice yearlings, 
Good to choice heifers 
Good to choice cows 
Common to fair cows 
Fresh bologna bulls 


BEEF CUTS. 


. 2 hinds and ribs 
. 3 hinds and ribs..... = 


Bolognas 


Rolls, reg., 
Rolls, reg., 4@6 
Tenderloins, 
Tenderloins, 


Shoulder clods 


DRESSED VEAL. 





@ 
@il 
@10 


Common @ 8 


DRESSED SHEEP AND LAMBS. 


$15.00@16.00 
-. 13.00@15.00 
7.00@ 8.00 


Lambs, choice 
Lambs, medium 
Sheep, good .... 
Sheep, medium 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 Ibs... 

Pork tenderloins, ; ool 25 

Pork tenderloins, 

Shoulders, Western. 10@ is Ibs. avg.. 

Butts, boneless, Weste 

Butts, regular, Western. 

Hams, Western, fresh, 10@12 Ibs. avg.11 

Picnic hams, Western, fresh, 6@8 Ibs. 
average 

Pork trimmings, extra lean 

Pork trimmings, regular 50% 

Spareribs, fresh 


SMOKED MEATS. 


Picnics, 4@6 Ibs. avg 
Picnics, 6@8 lbs. avg 
Rollettes, 8@10 lbs. avg 
tongue, 
e, 


FANCY MEATS. 


Fresh steer tongues, untrimmed 
Fresh steer tongues, 1. c. trm’d 
Sweetbreads, beef ...... 
Sweetbreads, veal ..........s++00+ ee 
Beef kidneys 

Mutton kidneys 

Livers, beef 

Oxtails 

Beef banging tenders 

Lamb fr 


Shop fat 

Breast fat 
Edible suet 
Cond. suet 


GREEN CALFSKINS. 


5-9 91%4-12% 12%-14 14-18 18 up 
Prime No. 1 veals... 2 -60 
Prime No. 2 — 1 35 
Buttermilk No. 1. ie | Pte 
Buttermilk No. 2....%4 ese 
Branded Gruby “ 


Creamery, extras (92 score) 
Creamery, firsts (91 score).. _“ 
Creamery, firsts (88 score)......... : 


EGGS. 
(Mixed Colors.) 


Special packs, including unusual hennery 
selections 

Standards—45 Ibs. 

Rehandled tab am Bag” are 15 @15% 

Checks 12 @12% 


LIVE POULTRY. 


Fowls, colored, via express............. 15 
Broilers, Rocks, fancy via express 
Broilers, Leghorns, average 


DRESSED POULTRY. 
FRESH KILLED. 


Fowls—fresh—dry packed—12 to box—fair to good: 
Western, 60 to 65 Ibs. to dozen, Ib... 
Western, 48 to 54 Ibs. to dozen, Ib... 
Western, 43 to 47 Ibs. to dozen, Ib... 
Western, 36 to 42 Ibs. to dozen, Ib...14 
Western, 30 to 35 Ibs. to dozen, lb...13 14 
Fowls—fresh—dry pkd.—12 to ee to fcy.: 
Western, 60 to 65 Ibs. to dozen, Ib.. 
Western, 48 to 54 Ibs. 
Western, 43 to 47 Ibs. 
Western, 36 to 42 Ibs. 
Western, 30 to 35 Ibs. to dozen, Ib.. 
Ducks— 
Long Island, No. 1 
Squabs— 
White, ungraded, per Ib.............. 
Turkeys, frozen—dry pkd.: 


Young toms 
Young hens 
Fowls, frozen—dry pkd.—12 to box—prime to fcy.: 
Western, 60 to 65 Ibs., 
Western, 48 to 54 Ibs., per Ib 
Western, 43 to 47 lbs., per Ib 


— i 
BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at Chicago, 
New York. Boston and Philadelphia, week ended 
July 21, 1932: 


..16 
-15 


18 
18 
18% 
19 
19 
Wholesale prices carlots—fresh centralized but- 
ter—90 score at Chicago: 
18% 18% 18% 18% 
Receipts of butter by cities (tubs): 
Last Last Iast  —Since Jan. 1— 
week. week. year. 1932. 1931. 
48,187 51,088 47,354 1,858,507 2,016.408 
. Y.... 64,902 67,546 60,407 2,409,345 2,279,801 
Boston . 21,2 20,299 21,590 12,1 622,702 
Phila. .. 16,960 15,717 16,382 761,423 734,993 
Total 151,635 154,660 145,733 5,741,467 5,698,904 
Cold storage movement (lbs.): 
Same 


In Out On hand week day 

July 21. July 21. July 22. last year. 

Chicago ...324,183 168.773 20,441,149 
New sen -105,686 146,432 16,002,990 
Boston -187,584 18,782 5,839,102 
Phila. ..... 8,020 28,904 4,600,776 


Total ...575,473 362,981 46,884,017 


21 


18 18 


Chicago. 
_ © 


26,659,228 
13,577.528 
6,667 .576 
4,246,958 
51,151,290 
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FERTILIZER MATERIALS, 
BASIS NEW YORK DELIVERY. ~ 


Ammoniates. 

Ammonium sulphate, bulk, per ton 

basis ex vessel Atlantic ports... .18.00@ 
Ammonium sulphate, double bags, 

per 100 lb. f.a.s. New York.. @u 
Blood, dried, 15-16% Pa unit @ 
Fish scrap, dried, 11% ammonia, 

10% B. P. L. f.o.b. fish factory. 1.60 & 
Fish guano, foreign, 13@14% 

monia, 10% B. P. L 2.25 @ 
Fish scrap, a. on ammo- 

nia, 3% A. . Del’d It. 

Norfolk 1, 
Soda Nitrate in bags, 100 lbs. spot 1. 71@ 
Tankage, ground, 10% ammonia, 

15% B. L. bulk 1 
=e. ungreund, 9@10% ammo- 

1 


Phosphates. 
Foreign bone meal, steamed, 3 and 
50 bags, per ton, c. 
Bone meal, raw, India, 4% and 50 
bags, per ton, c.if 
Acid phosphate, bulk, f.o.b. Balti- 
more, per ton, 16% flat 


Manure salt, 30% bulk, per ton. 
Kainit, 14% bulk, per ton 
Muriate in bags, panel = 
Sulphate in bags, pe 

Potash Salts are ue br Discount. 


50% unground 
60% unground 


BONES, HOOFS AND HOR 
Round J | any avg. 48 to 50 Ibs., 


md oS CQ SERES. 2... cece 
—_—o@— 


NEW YORK MEAT SUPP 


Receipts of Western dressed 
and local slaughters under feder 
spection at New York for week 
July 23, 1932, with comparisons; 

Week 

ended 
July 23. 

6,624 

571 
276 
13,329 
33,792 
527 


Prev. 
week. 


6,278 


West. drsd. meats: 


Steers, carcasses. . 
Cows, carcasses... 
Bulls, carcasses... 
Veals, carcasses... 
Lambs, carcasses. 
Mutton, carcasses. 


gees e8asaze 


33.n.. 


RB on 


PHILADELPHIA MEAT §S 


Receipts of Western dressed 
and local slaughters under ci 
eral inspection at Philadelphia fi 
week ended July 27, 1932: 


Week 
ended 


West. drsd. meats: July 27. 


Mutton, carcasses . 
Pork, Ibs. 


Local slaughters: 


BOSTON MEAT SUPPLIES. 
Receipts of Western dressed 1 
at Boston, week ended July 2 
with comparisons: 


West. drsd. meats: 


Veals, carcasses 
Lambs, carcasses 
Mutton, carcasses 
Pork, Ibs. 








